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ONSTANT RESEARCH 
BEHIND NUSDY......... 


Packers who have visited the modern plant of the American Soya Products Corpora- 
tion of Evansville, Ind., have been favorably impressed not only by the size and qual- 
ity of the modern equipment used in producing Nusoy but also have expressed 
interest at the keen attention paid to research. A competent staff of chemists, 
bacteriologists and practical meat products experts are at work constantly in a 
perfectly equipped laboratory searching for new uses for Nusoy, better recipes, form- 
ulas, analyses, etc., etc. It is this research-mindedness that makes Nusoy more 
than just another soybean flour and which warrants your investigation of its pos- 


sibilities in improving your sausage, meat leaf and other specialty products. 


Left—cComplete chemical labo- 
ratory for studying ways and 
means of improving Nusoy and 
the meat specialties in which it 
is being successfully employed by 
an increasing number of packers. 








Buffalo Pork Fat Cuber 


FOUR HUNDRED 
POUNDS PER HOUR 


Meat Loaves, Blood Sausage, Head Cheese, 


Bologna, Mortadella, Canned Soups. 


.... Any packer of such specialties can 


easily visualize what such a record of per- 


formance can mean in reducing production 
costs. 

Uniform cubes of pork fat, cooked meats, 
beef tongue, etc. can be produced with this 
machine in a manner that again demon- 
strates the value of BUFFALOS more pro- 


gressive engineering. As proof of its ability 


we point to the enthusiastic acceptance by 
many of the country’s outstanding packers 
and the records of its actual performance. 

Knife heads furnished to cut 14", 3” or 
ly," cubes. Write for complete information 


and prices. 


JOHN E. SMITH’S SONS CoO. 
50 BROADWAY, BUFFALO, N. Y., U. S. A. 


CHICAGO OFFICE: 7 Dexter Park Ave., Union Stock Yards, 
Phone Boulevard 9020 


WESTERN OFFICE: 2407 S. Main St., Los Angeles, Calif. 
CANADIAN OFFICE: 189 Church St., Toronto, Ont. 


UFFALO 


QUALITY SAUSAGE MAKING EQUIPMENT 
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ANY CAPACITY—BACON, BEEF, FRESH CUTS 





HINGED UPPER SECTION 


NEAT SUBSTANTIAL TINNED SHEET 
METAL HOUSING FOR KNIFE 


KNIFE SHAFT ADJUSTING COLLARS 
TAKE UP END MOTION OF SHAFT AND 
PERMIT CLOSE ADJUSTMENT OF KNIFE 
TO INSURE WHOLE, UNIFORM SLICES. 


CAST IRON 
HOUSING CONTAINING THE 
98.2% EFFICIENT LINK-BELT 





OF HOUSING PROVIDES 
EASY ACCESS TO CUTTING 


KNIFE 
EDGE OF KNIFE SHAFT 





FLY WHEEL PULLEY 


MOTOR 


KNIFE GUARD 





WING NUTS PERMIT CONVENIENT 
REMOVAL OF FRONT OF HOUSING 
WHEN IT IS DESIRED TO REMOVE 
THE KNIVES. KNIVES FASTENED 
TO DISC BY 14 COUNTERSUNK 
HEAD MACHINE SCREWS 





FEED SCREW 


MEAT HOLDING DOWN LEVER 


SILENT CHAIN DRIVE 


CAP BEARINGS FITTED 
WITH OILERS 


STANDARD SPEED 
285 TO 300 R.P.M. 





HINGED METAL HOUSING 
OVER GEARS HELD 
FIRMLY IN POSITION 

BY SPRING LATCH 


FEED-SCREW 
ADJUSTING 
COLLAR 


SANITARY 
STAINLESS 
STEEL MEAT 
TROUGH 


SINGLE ACTION 
MEAT GRIP 





ONE-PIECE WELDED 
STEEL FRAME 





Link-Belt Meat Slicers 
are machines of—as well as 
for—the packing industry. 
They have been designed in 
close contact with the needs 
of the industry, the experi- 
ence of packing house engi- 
neers themselves being em- 
bodied in the design. 


As a result, the efficiency 
of these machines makes 
slicing a low cost operation. 
High capacity; semi-auto- 
matic operation; uniform, 
smoothly-cut slices; low up- 
keep—these are qualities of 
performance that identify 
meat slicers bearing the 
name “Link-Belt.” 


They are built in three 
standard models, for bacon, 
dried beef and frozen meat 
cuts. Write for a copy of 
Bulletin B-15. 


LINK-BELT COMPANY 
CHICAGO PHILADELPHIA 
ATLANTA 
INDIANAPOLIS 
SAN FRANCISCO 
TORONTO 
Offices in Principal Cities 
5106 


LINA-BELT ocicers 
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THE EASTER PARADE IS FASTER 


when hams wre dressed in a Lanicls Wrap! 


You'll see a lot of hams in the 
Easter parade in bright, colorful 
DANIELS Wraps— because the 
merchandising advantages of these 
finer looking packages make them 
look better, sell better and bring 
better profits. 





There are definite, compelling rea- 
sons for dressing hams in colorful 
Easter Wraps by DANIELS. You 
build acceptance for your prod- 
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uct. You give your hams individ- 
uality and distinction. And when 
it comes to a choice between 
brands, you'll find that the ham 
in a DANIELS Wrap usually goes 
home with the customer. 





There are several styles of Easter 
wraps available. Transparent cel- 
lulose wraps, printed in attractive 
colors and used over your regular 
wrap, provide identification and 


enhance the appearance of your 
regular package. Special Easter 
greaseproof papers in attractive 
Easter designs may be used. Or 
your favorite label can be easily 
imprinted on these attractive 
Easter backgrounds. 


Don't delay. Have the DANIELS 
Package Designers show you how 
to dress up your hams for the 
Easter parade. We will gladly 
submit samples, suggestions and 
designs without obligation. Write! 


and NMULTI- COLOR PRINTING 


by 


DANIELS 


Rhinelander, Wisconsin 





ARE YOUR STOP CHECK VALVES 


CHATTERING ? 


CRANE 30-E AUTOMATIC STOP CHECK VALVES 


FERROSTEEL-250 LBS. SATU- 
RATED eae poy ty 
300 LBS. STEAM UP TO TS0"F. 
: STRAIGHT “Y"ANO ANGLE “Y", 
‘ *,¢ . USED VERTICALLY OR HORI- 
Stop check valves, where velocities are low, will ZONTALLY. 
chatter, hammer, and wire-draw—cutting and de- ie creas Goa oe Pon 
MAIN; CLOSES INSTANTLY WHEN 
e . rm: ° BOILER PRESSURE FALLS BELOW 
stroying seating surfaces. This is an unnecessary THAT IN MAIN. 
es : peta. CINE TO Give, REDUCE 
burden in the form of excessive maintenance cost— WHERE 


inefficiency and waste which will steal from profits. 

Crane 30-E Stop Check Valves give ample velocity 
for high lift of the dise despite low velocity in the 
pipe line. This is accomplished by a special liner with 
which the valve can be equipped, either at the time Senowed wunitasct wt Fe" 


of installation or at a later date when conditions 


require. Thus, if it becomes 





Let Profits Pay necessary to reduce velocity 
for Plant lm: in a pipe line where this valve Write for complete information on Crane Stop Check 
provements. has been in operation, satisfac- Valves and recommendations for their proper instal- 
Use the Crane tory velocity at the valve is assured lation. The 30-E is but one of scores of Crane special 


Finance Plan. by installation of the special liner purpose valves and fittings. There are Crane stocks 








without disturbing the piping. near you. A phone call will bring prompt service. 


CRANE 


CRANE CO.: GENERAL OFFICES: 836 SOUTH MICHIGAN AVENUE, CHICAGO, ILL. e NEW YORK: 23 W. 44TH STREET 





Branches and Sales Offices in One Hundred and Sixty Cities 


VALVES, FITTINGS, FABRICATED PIPE, PUMPS, HEATING AND PLUMBING MATERIAL 
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“BOSS’ DEHAIRERS for Service and Results 


“BOSS” Dehairers have been on the mar- 
ket so long and have proved their worth 
so generally, that little remains to be said 
about the dependable service they give and 
the splendid results obtained. 








Thru the many years that “BOSS” De- 
hairers have been acclaimed the leaders, 
millions of hogs have been dehaired by 
them and they have been an important 
factor in the profits netted by their users. 


If you are contemplating improvements 
in your hog killing department, or increas- 


< 


ing the output of your plant, let us show 
you how “BOSS” Equipment will help you 
derive the greatest benefits at least cost of 
operation and maintenance. 


“BOSS” Dehairers are built in sizes and 
styles to accommodate all requirements. 


From the “BABY BOSS”, used in plants 
killing as few as 25 or less hogs per day, 
to the “BOSS” Jumbo Dehairers for the 
largest plants, the same efficiency, the 
same principle of dehairing is employed; 
simple in operation but unexcelled as to 
performance. 





Dues ne 


Enthusiastic users say we are too mod- 
est in the claims we make for these ma- 
chines. Perhaps we are, but when we can 
back up every statement we make by even 
greater results, the confidence of our cus- 
tomers means more to us than idle boasts. 





Build Up Your Business 
With “BOSS” Equipment 





The Cincinnati Butchers’ Supply Corporation 


824 Exchange Ave., U. 8. Yards, Mfr. “BOSS” Machines for Killing, 1972-2008 Central Ave. 


Chicago, Til. Sausage Making, Rendering Cincinnati, Ohio 
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Name Any Dry Sausage 














Highest Quality 
Always Uniform 


Circle E products are 
built up to a stand- 
ard, not down to a 
price. Yet the price 
is in line and the 
standard of quality 
is rigidly maintained. 
Send today for infor- 
mation regarding our 
profitable plan and 
such other informa- 
tion as you desire. 
We'll reply promptly. 














Product —You will find 


that Circle E 
MAKES IT! 


Think what it means to carry a really complete Dry 
Sausage line. No matter what your dealer wants, you 
can deliver. Also, by stocking the dealer with a full 


line, he makes more sales and you get more business. 


And think what it means to be able to buy the complete 
line from a single, long established house, noted for the 
quality and uniformity of its product. All records and 
dealings are simplified; while time devoted to buying is 
reduced to a minimum, responsibility is centered, and 


shipments are economical. 


This is the day of simplified methods and reduced costs. 
Look into the Circle E plan. 


M4 


Business-building products 
with a good profit-margin 


Handle the Circle E line and you sell products that will repeat 
because of sheer goodness. You make a good profit, too. Circle E 
solicits no business from the retail trade. You have the field to your- 


self. Write today for full details. 


Circle E Provision Company 
UNION STOCK YARDS - : CHICAGO, ILLINOIS 
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( utting STEAM AND Pow_Er Costs 


@ How Some Packers Use Exhaust 





Steam Which Otherwise Would Be Wasted 


More CONSIDERATION would be given to improv- 
ing packinghouse power plants—and enormous 
sums saved for the industry—if more meat packers 
appreciated a simple and fundamental fact. This is: 


Exhaust steam delivered to the low-pressure pro- 
cess steam line from an engine or turbine is just 
about as valuable for processing work as steam at 
the same pressure secured by any other method. 

Heat in the form of steam is a necessary raw 
material in meat packing and sausage manufac- 
ture. As steam is not readily available by pur- 
chase—as is electric power—it is made in the plant. 
Practically every packer and sausage manufactur- 
er, therefore, has one or more boilers in which 
steam is made at pressure of 75 lbs. and up. 


Using Low Pressure Steam 


This steam is used for heating 
buildings, heating wash water, for 
smokehouses, cooking, rendering, 
etc. For heating and cooking, and 


SAVES MORE THAN $10 PER DAY. 


One-hundred ton absorption refriger- 
ating machine installed in plant of 
Field Packing Co., Owensboro, Ky. 
It operates on exhaust steam, about 
35 lbs. being required to produce a 
ton of refrigeration. 


By generating power and using 
exhaust steam from the engine for 
Processing, and to produce refriger- 
ation, this company has been able 
to reduce steam and power costs in 
excess of $400 per month. 


in some systems of rendering, steam pressures of 
5 to 10 lbs. are used. In other systems of rendering 
steam pressures of 40 to 60 lbs. may be needed. 
To get steam at the lower pressures the packer 
with no power-generating equipment puts steam at 
boiler pressure through pressure-reducing valves. 


Power as a By-Product 


If these pressure-reducing valves were replaced 
by an engine or turbine connected to an electrical 
generator the same result—so far as a supply of 
steam for processing is concerned—would be secured. 
Steam at boiler pressure would be expanded in the 
engine or turbine, and delivered at 5 or 10 lbs. 
pressure to low-pressure process steam line. But 



















































in passing steam at boiler pressure 
through an engine or turbine, and thus 
reducing its pressure to that suitable 
for use in heating and cooking, a 
very valuable by-product—power—re- 
sults. Thus not only is the main pur- 
pose of securing steam for processing 
accomplished, but under favorable cir- 
cumstances the cost of steam and power 
is but little more than cost of steam 
alone would be. 


Obviously the amount of power that 
can be made at little or no cost by sub- 
stituting an engine or turbine for re- 
ducing valves will depend on the plant’s 
demand for low-pressure process steam. 

An ideal condition would be one in 
which all of the exhaust steam—no 
more and no less—would be usable for 
heating and cooking. In such instances 
power would be made at practically no 
cost. For, were there no power-gen- 
erating equipment installed, practically 
just as much steam would have to be 
made. In this case the power cost 
would be represented by the fixed 
charges on the equipment and direct 
operating costs. 

Unfortunately an exact balance be- 
tween a meat plant’s processing steam 
and power loads seldom can be at- 
tained. Either one of two conditions 
usually exists. Power-generating equip- 
ment delivers so much exhaust steam 
that all of it can not be used in pro- 
cessing, and some has to be wasted; or 
the demand for low-pressure exhaust 
steam is so great that a sufficient quan- 
tity is not delivered by turbine or en- 
gine. 


Power from Process Steam 


Unfortunately the latter situation is 
less common. But where it exists the 
problem of generating all power needed 
as a by-product of the process steam 
demand is extremely simple. All that 
is required as a major consideration is 
installation of an engine or turbine. 
It is not necessary to give particular 
attention to securing a generating unit 
that has high efficiency, inasmuch as 
all of the exhaust steam will be util- 
ized. 

Process steam requirements in excess 
of the exhaust steam available can be 
secured, as formerly, through pressure- 
reducing valves. When an engine and 
electrical generator are installed under 
such conditions, the problem of further 
steam and power cost reductions be- 
comes one of eliminating boiler room 
waste and loss, and reducing processing 
steam demands. 

In plants where the power load con- 
siderably exceeds the process steam de- 
mand—that is, where an engine or tur- 
bine would deliver considerably more 
exhaust steam than the processing de- 
partment has a need for—the problem 
of steam and power cost reductions 
through the installation of power gen- 
erating equipment becomes more com- 
plicated, but by no means hopeless. 


Problems in Power Saving 


Here again the aim is to secure as 
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close a balance as possible between 
power load and process steam demand. 
The more power required for operation 
of plant equipment, the more exhaust 
steam will be delivered to the low- 
pressure process steam line. 

Up to the point where all of this 
exhaust steam is used, power would be 
a by-product. Beyond this point waste 
occurs and costs increase, because more 
steam would be made than is required 
for processing or than would be made 
if power were purchased. The more 
exhaust steam wasted, the higher will 
be steam and power costs. 


When a rather close balance cannot 
be secured by these expedients, there 
still remains the possibility of putting 
to profitable use the exhaust steam that 
otherwise would be wasted. 

There are a number of ways in which 
this can be done. The newer rendering 
systems offer one possibility. Some of 
these can be operated with exhaust 
steam pressures as low as 5 lbs. Jy 
plants where they have been installed 
they have made of use of exhaust steam 
that otherwise would have been wasted 
and have cut power costs accordingly, 
On the other hand, they have enabled 


PACKER MAKES POWER AS BY-PRODUCT OF PROCESS STEAM DEMAND. 
Power generating unit in plant of Field Packing Co. This company formerly made 
steam for processing and purchased power for equipment operation. It now makes 
both steam and power, and has materially cut steam and power costs as a result. 

An absorption refrigerating machine produces all refrigeration for the plant 
with exhaust steam which otherwise would be wasted. 


If the power load can be reduced, 
the amount of exhaust steam delivered 
to the low-pressure process steam line 
is lessened. In choosing an engine to 
go into a plant where the power load 
exceeds the process steam demand, en- 
gine performance and efficiency becomes 
of considerably more importance. The 
less the power load and the less ex- 
haust steam produced, the closer will 
be the balance between power load and 
process steam demand, and the lower 
the steam and power costs. 


Savings in Rendering 
Processing operations may sometimes 
be arranged so that peak processing 
steam demands come at times when the 
power load is heaviest. Avoiding heavy 
power loads when processing is light 
sometimes can be arranged. 


the generation of more power as a by- 
product of the exhaust steam demand. 
In other instances, depending on par- 
ticular conditions, an absorption refrig- 
eration machine can be worked into the ~ 
packinghouse power plant plan to bal 
ance loads, and for continuous or part 
time operation in combination with 
steam or motor-driven compressors. 
Savings with Absorption Refrigerat 
The absorption refrigeration machine 
cap be operated with exhaust ste 
and herein lies its value to the ps 
Through its use, alone or in comb 
tion with compressors, there is provide 
the opportunity to make steam 
power cost savings that otherwise wou 
be difficult or impossible to secure. ~ 
A number of absorption refrigerat 
(Continued on page 19.) 
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SEEING IS BELIEVING 


@ One Way to Build 


Demand for Quality Sausage 


“6 ATCH the average housewife 

doing her shopping in the retail 
food store,” says an Eastern sausage 
manufacturer, “and you will discover 
one reason why per capita consump- 
tion of quality sausage is lower than 
it should be. 

“She buys most of her foods by brand 
names. The coffee roaster, the maca- 
roni manufacturer, the fruit and vege- 
table and soup canner have seen to that. 
Through advertising they have educated 
her to appreciate that if she wants 
quality and value she must buy with 
discrimination—and by brand name. 

“But watch the same housewife when 
she approaches the meat counter. 


“Does she order a pound of Smith’s 
pacon, a 3-lb. roast of Jones’ graded 
beef and 2 lbs. of Robinson’s liver sau- 
sage? 

“Very seldom! She asks for a pound 
of bacon, 3 lbs. of roasting meat or 
2 Ibs. of liver sausage—and trusts the 
dealer to give what will satisfy her. 


Consumer Buying Habits 


“Mrs. Housewife is not always able to 
distinguish between ‘just frankfurters’ 
—for example—and branded, quality 
products. This is because so few of us 
have been aggressive enough in our 
advertising to educate her to the fact 
that there is a difference. If she wants 
the high quality in sausage she insists 
on in other foods, she must apppreciate 
that there are various grades, and that 
low price and high quality just can’t be 
had in the same package. 


“Advertising to build consumer de- 
mand for identified sausage is one of 
the most important and profitable steps 
the sausage manufacturer can take,” 
this sausage manufacturer continued. 


“But along with any such advertising 
—perhaps preceding it—should be edu- 
cational effort to bring housewives to 
appreciate that sausage is no better 
than the ingredients from which it is 
made and the skill and experience put 
into its preparation. They need to know 
of sausage, as of other foods, that they 
are going to get in satisfaction just 
what they pay for.” 


Visits to the Plant 


Visits to the plant offer one of the 
most valuable and least expensive ways 
of educating the consumer to appre- 
ciate sausage values, and to build con- 
sumer demand for identified products. 
Some sausage manufacturers consider 
the good will from these visits of such 
importance that they have in their or- 
ganizations an employee whose prin- 
cipal duty it is to arrange with women’s 
organizations—including clubs, church 
circles, etc.—to visit the plant and see 
how quality sausage is made. 

These sausage manufacturers have 
discovered from experience that a sim- 
ple announcement that the plant will be 
open to visitors on certain days does 
not bring the best results. To get 
enough visitors to be worth while, trips 
must be arranged for groups, certain 
days set aside for visitors, and inspec- 
tions planned to make the best possible 
impression on the visitors. 


THEY LEARNED ABOUT SAUSAGE BY SEEING IT MADE. 


Group of women in the cafeteria of the John J. Felin plant, Philadelphia, where 
they were served lunch and inspected a display of Felin products following a 


tour of the plant. 
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A guide well informed on raw materials, processing and 

manufacturing methods accompanies each group to explain operations and 

Visiting days at this plant are often booked solid several 
months in advance. 
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CONSUMER DEMAND FOLLOWS 
CONFIDENCE. 


Before a woman becomes loyal enough to a 
packer’s or sausage manufacturer's products 
to insist on them she must have confidence 
in their high quality and the knowledge, 
skill and care that goes into their prepara- 
tion. Consumer demand can be built up in 
numerous ways and by combinations of ef- 
forts. One of the surest is to invite plant 
visits so that consumers may see under just 
what conditions particular products are made. 


The usual procedure is to take a 
group as a unit through the plant, under 
the guidance of an experienced meat 
man, who has carefully prepared his 
talk so as to “get over” the desired 
information. Emphasis is placed on 
cleanliness of the plant, high quality 
of ingredients used, skill and experi- 
ence required to manufacture sausage, 
and extreme care taken in every step 
in processing to produce sausage of the 
highest quality—products that may be 
used safely in any home, without fear 
of what they are made of or conditions 
under which they were manufactured. 


Dated Up Far Ahead 


In the plant of John J. Felin & Co., 
Philadelphia, Thursday of each week is 
“visitors’ day,” and usually trips are 
scheduled far ahead. It is not unusual 
with this organization to have every 
visitors’ day definitely arranged for 
several months in advance. A guide 
accompanies each group through the 
plant, and explains all details of manu- 
facture in which visitors might be in- 
terested or which would be useful in 
enabling them to appreciate sausage 
quality. 

At the end of the inspection trip the 
women are taken to the plant lunch 
room and furnished a light lunch, at 
which is served one or another of the 
company’s sausage products. Here the 
visitors also see a display of the com- 
(Continued on page 21.) 

































High Court Issues Mandate 
Gives Taxes to Processors 


| porate tna the government’s peti- 
tion for a re-hearing in the rice 
millers’ case, decision on which was 
handed down January 13, 1936, the 
United States Supreme Court on Janu- 
ary 20 issued its mandate making this 
decision final. At the same time it 
ordered impounded processing taxes re- 
turned to processors. 


Following the decision of January 13, 
some federal judges returned im- 
pounded taxes, but others awaited ac- 
tual receipt of the mandate. 


While the vast sums paid in proc- 
essing taxes since the Agricultural Ad- 
justment Act went into effect on No- 
vember 6, 1933, were collected under 
an act declared unconstitutional, re- 
covery of these taxes may be difficult. 
Even if the government should permit 
itself to be sued for them and the proc- 
essors should win, actual repayment 
would depend on appropriation from 
Congress which sometimes requires 
years and in some instances similar 
appropriations never have been made. 


More Refunds Made 


Among the refunds of impounded 
taxes and bonds made by the courts 
during the week are the following: 


C. A. Burnette & Co., Chicago, 
$298,393; 

Agar Packing & Prov. Corp., Chi- 
cago, $307,107; 

Wilson & Co. of Kansas, $528,959; 

Wilson & Co. of California, $86,202; 

Wilson & Co. of Oklahoma, $244,853; 

T. M. Sinclair & Co. (Wilson sub- 
sidiary), $1,071,241; 

Roberts & Oake, Chicago, $418,324; 

Armour and Company of Maine, 
$283,283; 

Armour and Company of New Jer- 
sey, $205,372; 

Armour and Company, $8,664,066; 

Swift & Company, $8,708,399; 

Illinois Meat Co., Chicago, $597,044; 

Kerber Elgin, IIL, 
$90,296; 

Cudahy Packing Co., $2,715,234. 

Return of funds to Agar Packing & 
Provision Co. carried with it release of 
a lien on the property of the company 
to insure payment of the tax should 
the act be declared constitutional. 


Packing Co., 


Petition of Intervenors Denied 


At Indianapolis, federal judge Robert 
C. Baltzell released $6,000,000 in im- 
pounded taxes and bonds, Indiana meat 
packers being among the processors 
receiving returns. In connection with 
this release of monies, the court de- 
nied permission for six baking com- 
panies to intervene in the case in an 
attempt to collect money from proc- 
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essors from whom they had bought 
flour. 


“Tt can not be said that the bakers 
paid the tax legally,” the court said. 
“The law assesses the tax against the 
processors, and a tax is paid in the 
name of the person against whom it is 
assessed.” 

Application for a temporary injunc- 
tion to restrain the Secretary of the 
Treasury from returning to processors 
impounded taxes was filed in the United 
States district court at New York on 
January 22. This was based on the 
contention that the tax had been passed 
on to the consumer and that the monies 
should be returned to the United States 
treasury, as the nearest agency to the 
parties who should receive the refunds. 


Still Seeking Plan to 
Replace AAA 


ORTY-EIGHT state AAA’s as a 

substitute for the federal agricul- 
tural adjustment act recently declared 
unconstitutional by the Supreme Court, 
appears at this time to be the plan to 
be proposed to congress. These state 
administrations would become effective 
January 1, 1938, and would be financed 
partly by federal and partly by state 
funds. 

This plan of cooperation of the fed- 
eral government with the states is 
planned to be brought about through 
federal grants to states which agree 
to reduce acreage and otherwise co- 
operate with the government. Effec- 
tive date of the act would give states 
time to enact the necessary legislation. 


A sub-committee of the Senate com- 
mittee on agriculture is working on 
this plan and the disposition appears 
to be to support nothing that will not 
stand a test of constitutionality. 


Favor Soil Conservation 


In the meantime government leaders 
appear to pin their hopes on amend- 
ments to the soil conservation act of 
1935. These amendments give the sec- 
retary of agriculture what appear to 
be even greater discretionary powers 
than he had under the AAA. 


The state AAA plan is likely to be 
included in the amendments as a state- 
ment of policy, but the main theme of 
the amendments is that the government 
has the right to enter into gentlemen’s 
agreements with farmers and pay them 
for cooperating in efforts designed to 
result in soil conservation. 

No provision is made for raising the 
money to carry out contracts with farm- 
ers who reduce the size of their crops 
and otherwise cooperate with the gov- 
ernment in the program. 


Senator Ellison D. Smith, chairmg 
of the senate committee on agricultyy 
and head of the subcommittee atte 
ing to frame an agricultural m 
said in considering the revisions, “fj 
support the bill if and when it conforms 
to the constitution. I’m an America, 
first, a democrat second. I am going 
to stand by the court. There is a 
under the constitution in which we egy 
help the farmer and we can find it.” 


Farm Program Fight Just Beguy, 


In his regular weekly broadcast gf 
January 21, secretary Wallace said that 
“the fight for both a temporary anda 
permanent farm program is just start. 
ing.” And further that “if it is im. 
possible to get justice for agriculture 
either under the constitution of the 
United States or the rulings of the 
Supreme Court, as the case may be, 
the situation will become fully appar. 
ent in due time. In the meantime 
within the limitations which may go 
may not have been imposed and about 
which there is some variety of opinion, 
we shall do the best we can for agri. 
culture and the general welfare.” 


STATE UNEMPLOYMENT TAXES 


Unemployment compensation laws of 
Alabama, California, New Hampshire, 
Oregon, Wisconsin and the District of 
Columbia were recently approved by 
the Social Security Board. Employers 
in these states who are required to pay 
a federal payroll tax under the unem- 
ployment section of the social security 
act may offset against that tax, up to 
90 per cent, their contributions to m- 
employment compensation funds of 
these states. 


MEAT PACKERS EXHIBIT 


A number of canners of meat prod- 
ucts exhibited their lines in conjunec- 
tion with the Canners’ convention and 
the gathering of food brokers held at 
Chicago, January 18 to 24. 


A comprehensive exhibit was pre 
sented by Armour and Company, stress- 
ing the fact that housewives were now 
canned meat conscious. More recent 
additions to the Armour line, such as 
breakfast corn meal mush with bacon 
and butter, breakfast loaf and spa 
ghetti with meat balls, were shown with 
older products. 

Kingan & Co. presented a display of 
its International canned foods and 
other canned meat products. A new 
chicken chow mein combination pack- 
age holding cans of chow mein, Chinese 
noodles and a small bottle of soy sauce 
was a feature. 

Other canners of meat products who 
exhibited their products and were rep- 
resented at the convention incl 
Swift & Company, Foell Packing Co, 
Geo. A. Hormel & Co., Libby McNeill 
& Libby, Loyal Packing Co., § 
Meyer, Inc., United Packers, Inc., and 
Republic Food Products Co. 
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Business Optimism Is 1936 
Keynote of Food Canners 


HOUSANDS of meat, fruit and 
Oe stable canners gathered in Chi- 
cago this week to attend the twenty- 
ninth annual convention of the National 
Canners Association. General sessions 
convened on Monday, January 20, and 
Friday, January 24. In the interval 
meetings of the various sections were 
held. 

Labeling, federal legislation, canner- 
grower relations and problems the in- 
dustry must solve in 1936 were the 
general subjects of greatest interest. 
All of these were discussed in the gen- 
eral meeting and by numerous informal 
groups before and after convention ses- 
sions. 

The general feeling among delegates 
and equipment and supply men was one 
of optimism. That the canning indus- 
try is beset with many perplexing prob- 
lems is admitted, but overshadowing 
all difficulties was the fact that the 
business situation is improving after 
many lean years and that 1936 is start- 
ing with more encouraging prospects 
for canners than have existed at this 
season for many years. 


Meat Canning Section 


Discussion of subjects of much prac- 
tical and scientific interest to meat can- 
ners and packinghouse bacteriologists 
featured the meat section meeting held 
Thursday morning, January 23. Dr. 
J. J. Vollertsen, Armour and Company, 
chairman of the section, presided. 


The first speaker was Dr. G. M. Dack, 
Chicago University, who addressed the 
gathering on the various types of food 
poisoning. His remarks were valuable 
to the bacteriologist principally. The 
various types of organisms causing food 
poisoning were discussed, and the re- 
sults of research work at the University 
of Chicago to isolate various bacteria 
suspected of giving trouble were 
summed up. The general conclusion of 
these experiments was that living or- 
ganisms, rather than their products, 
cause food poisoning and that there is 
little danger of this resulting from the 
use of canned meats produced under 
standard conditions. 


“Relative Merits of Different Meth- 
ods of Producing a Vacuum in Canned 
Meats” and “Enamel-lined Cans for 
Use in Canning Meats” were subjects 
ably discussed by L. G. Weiner of the 
American Can Co. and G. V. Hollman 
of the Continental Can Co. 


Cans and Canning Problems 


The former of these addresses traced 
the history of the development of 
vacuum-producing equipment and dis- 
cussed the relative merits and disad- 
vantages of the various methods now 
in use for producing a vacuum. In the 
latter address the reason for enamel- 
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lined cans for meat, kinds of enamels 
used and methods of applying enamel 
to tin plate were explained. Abstracts 
of these two addresses will appear in 
future issues of THE NATIONAL PRO- 
VISIONER. 


A synopsis of the results of studies 
in meat canning, made at the National 
Canners Research Laboratory was given 
by Dr. E, J. Cameron. These included 
bacterial contamination of spices and 
resistance of spores to heat. Effective 
sterilization of spices, when needed, can 
be done by exposing the products to 
10 lbs. of steam pressure for 10 minutes, 
it was determined. Spore resistance to 
heat, it was learned, is in some way 


correlated with the specific gravity of 
the individual spores. Further study is 
expected to throw more light on the 
general problem of spore resistance. 

Examination of canned meats to de- 
termine percentage of bacterial infesta- 
tion in lean and fat; development of a 
standard method of sampling canned 
meat for laboratory analysis, and a 
miscroscropic examination of different 
types of bacteria and their reaction to 
mediums of water and oil were subjects 
discussed in the report of the Bacteri- 
ological Sub-committee on Canned 
Meats. This committee is composed of 
L. B. Jensen, Swift & Company; F. T. 
Breidigan, Libby, McNeill & Libby; 
F. W. Kurk, Wilson & Co., and M. 
Laing, Armour and Company. 

Dr. J. J. Vollertsen, Armour and 
Company, was re-elected chairman of 
he Meat Section, and Dr. W. Lee Lewis, 
Institute of American Meat Packers, 
was re-elected secretary. 


Canning Machinery, Supplies Exhibit 


ISITORS to the canners’ conven- 
tion found a comprehensive pic- 
ture of equipment and supplies used by 
the industry in the exhibits in the ma- 
chinery exhibition hall, the grand ball- 
room and rooms of the Stevens hotel. 
These were presented by members of 
the Canning Machinery and Supplies 
Association. 
Some exhibits which were of interest 
to canners of meat and meat special- 
ties were: 


Aluminum Cooking Utensil Co., New 
Kensington, Pa.—Utensils and equip- 
ment used in meat canning and proc- 
essing were displayed. Among these 
were meat loaf pans, baking trays, 
spice bowls, scaling pans and trunnion 
type kettles. A steam-jacketed kettle 
of new design was a feature of the 
exhibit. Legs of this kettle are welded 
to the jacket providing an obstruction- 
less outer surface. The bead at the 
kettle’s lip is filled to prevent accumu- 
lation of material and to permit easy 
washing. The safety valve is located 
on the other side of the kettle from 
the operator’s position. George Peters, 
sales manager, was in charge. 

American Can Company, New York.— 
Cans for lard, shortening, luncheon 
meats, ham and other meat industry 
products were a part of this company’s 
colorful mass display of hundreds of 
can designs and types. Cans were 
ranked in tiers on all four sides of the 
base of the exhibit which rose almost 
to the ceiling of the ballroom. 

American Soya Products Corp., Evans- 
ville, Ind.—An able group of represen- 
tatives greeted visitors to the conven- 
tion and answered their questions about 
Nusoy, well-known sausage flour made 
by the company. In attendance were 
Charles Nichols, A. L. Rose, Dr. N. F. 
True, H. O. McCutchan, W. N. Larson 
and Clifford M. Vogt. 

Automatic Canning Devices, Inc., Chi- 
cago.—Containers and cookers for food 


canning and processing on a small scale 
were exhibited in this booth. Can clos- 
ing machinery, sealers, retorts, sieves 
and racks were shown. This equip- 
ment is suitable for laboratory or small 
scale meat canning operations. C. G. 
Cureton was in charge of the exhibit. 

The Bristol Company, Waterbury, Conn. 
—Various pressure and temperature 
recording instruments made by this 
company were shown on a large panel 
in its booth. Operation of remote re- 
cording and registering instruments 
was explained. The display also in- 
cluded diaphragm and motor valves. 
H. E. Beane, R. M. Walker, F. A. Faust 
and E. A. Mervin were in attendance. 

Continental Can Co., Inc., New York.— 
Visitors to the convention found this 
luxuriously fitted reception lounge a 
good place to stop, rest and talk about 
canning problems. The lounge occupied 
the Southwest corner of the ballroom 
and was decorated with large reproduc- 
tions of the company’s advertising pro- 
moting the use of canned foods. T. G. 
Searle, sales manager, had general 
charge of arrangements. 


Diamond Crystal Salt Co., New York.— 
Colorful shaker salt cartons formed 
the background of this display. Va- 
rious types of salt, including barrel 
salt, were shown. Samples of canners 
salt were exhibited on a table at the 
entrance of the booth. C. C. Van Dyne, 
bulk sales division, welcomed visitors 
and answered questions. 


Drehmann Paving & Construction Co., 
Philadelphia. Pa.—Modern food plant 
flooring was depicted in photographs 
displayed. Two areas on the booth 
floor were covered with brick made by 
the company to meet needs of the meat 
canning and food processing industries. 
Individual types of brick, floor drains 
and brick molding were shown on a 
table. A. F. Schoeppe explained the 
company’s products to canners. 

(Continued on page 21.) 
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Practical 


Making Blood Albumin 


Blood albumin is a profitable by- 
product of animal slaughter. Its manu- 
facture, however, is a highly technical 
process. An Eastern packer writes con- 
cerning it: 

Editor THE NATIONAL PROVISIONER: 

We slaughter a large number of animals but 
only use the blood for making fertilizer and 
animal feed. Can you tell us how blood albumin 
is manufactured and what equipment is used? 

Success in manufacture of blood 
albumin depends on complete separation 
of serum from other parts of blood 
without any change in its physical 
makeup. Exactness of the technique 
required has prevented common manu- 
facture of the product. Some of its 
uses are as glue in making plywood, in 
finishing leather, as an ingredient in 
tonics. It is prepared as follows: 

Blood must be handled quickly and 
kept free from contamination. If not 
kept pure there is likely to be partial 
destruction of red corpuscles, making 
manufacture of a light colored albumin 
impossible. 

Methods of preparing serum are: 
(1) by clotting; (2) by centrifugalizing 
and defibrinating. 


The Clotting Method 


When clotting method is used the 
blood is caught direct from sticking 
wound and placed in heavily galvanized 
sheet steel. pans, where it is left until 
it clots. Pans are then taken to cooler 
and clots transferred to screens. Pans 
16 in. by 20 in. by 4 in. have been found 
of convenient size. 

Clotting of blood in these pans is 
sometimes assisted by adding calcium 
salts. 


Screens to which pans are transferred 
are made of heavy galvanized iron of 
%4-in. mesh. This is attached to wooden 
frames with reinforced corners, and 
slide on double decked table frames cov- 
ered with galvanized steel. These are 
placed in chill rooms where serum 
draining from clots falls through screens 
and is caught below. 

In order to hasten draining clots are 
cut. First serum which drains through 
is dark and from it a red to black albu- 
min is made. The next drainage is 
medium red-brown and last is straw- 
colored. 


This serum may, if desired, be drawn 
off by merely tilting the collecting 
pans. 


Red corpuscles that remain in serum 
that is drained away from pans are re- 
moved by running serum through cen- 
trifugal separators. Some manufactur- 
ers think it best to let serum ripen 
after red corpuscles have been removed 
and before it is dried. 
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This system is not regarded as the 
most economical, and product manufac- 
tured from this serum can not be used 
for edible purposes. 


The Centrifuge Method 


According to second method of han- 
dling, as soon as blood is collected in 
pans an anti-coagulant is mixed with it. 
This anti-coagulant should be in pan 
before the blood is put in and must be 
mixed with it immediately. Otherwise 
some coagulation will take place. After 
addition of citrate or heparin, or some 
such anti-coagulant, blood may be held 
for 24 hours before processing without 
affecting quality of albumin. 

If blood albumin is for edible pur- 
poses the pans are tagged with a dupli- 
cate of tag placed on carcass from 
which it is drawn, and blood is left on 
the killing floor until the animal has 
passed inspection. Blood from un- 
healthy animals is sent to fertilizer de- 
partment. 


A special knife with a tubular han- 
dle and a suitable guard is used for 
sticking when blood is used for this pur- 








Cleaning Hog Casings 


New methods for cleaning cas- 
ings have been devised whereby 
the casings are cleaned and ready 
for salting a short time after they 
leave the killing floor. 

This is a far cry from the old 
method of soaking casings 24 or 
48 hours at high temperatures, 
when oversoaked casings resulted 
in heavy losses and undersoaked 
product was difficult to slime, and 
when the odors attendant on this 
soaking and sliming process were 
very objectionable. 

While increase in yield and the 
saving in labor are important in 
this new process, perhaps the 
most important features of me- 
chanical cleaning are the speedy 
handling of the product and the 
elimination of all offensive odors. 

A description of this method 
has been printed by THE Na- 
TIONAL PROVISIONER. Copy can 
be secured by sending a 10c stamp 
with request, as follows: 

The National Provisioner, 
407 South Dearborn St., Chicago, Ill. 


Please send me copy of article describ- 
ing modern method of cleaning hog cas- 
ngs. 


Street 


Inclosed find 10c stamp. 




















the Trade 


pose, which allows the blood to run oy 
into the container without contact with 
the hide of the animal. 

The blood is immediately fed into, 
centrifuge, which separates corpuseles 
from plasma without breaking 9p. 
puscles. Both products are dischargej 
separately from centrifuge. 


Defibrinating the Plasma 


The red liquor is then pumped to q 
specially designed spray dryer and re 
duced to a powder. It has a solid cop. 
tent of approximately 30 per cent and 
a Baumé of 12 to 15 degs. Plasma is 
pumped to storage tanks for defibri- 
nating. 

In order to overcome effect of the 
anti-coagulant which is added when the 
blood is drawn, it is necessary to add 
a large quantity of calcium salts so that 
fibrin in the plasma will clot. 

The plasma is then mechanically agi- 
tated until it defibrinates and the proc. 
ess is completed by heating the liquor 
to a point below the coagulating point, 

After plasma has been defibrinated it 
will contain certain fats which if not re- 
moved are likely to cause rancidity in 
finished product. It is necessary, there- 
fore, to treat serum with an extractive 
such as carbon tetrachloride to remove 
these bodies, and serum is then passed 
through a centrifuge for clarification. 
Serum comes from this centrifuge asa 
straw-colored liquid. 


Concentrating the Serum 


The next step is to concentrate serum 
under vacuum to 15 degs. Baumé ina 
rapid circulation film type tubular evap- 
orator. As blood serum foams readily 
when agitated a special design of evap- 
orator is necessary. 

This 15 deg. Baumé serum may be 
shipped as such for technical uses after 
a suitable preservative has been added. 
Concentrated serum which is to be fur- 
ther processed and to which no preserv- 
ative has been added may be dried into 
a water soluble powder. This powder 
may be used for food or for technical 
purposes. 

The same dryer may be used for this 
purpose which is used for drying the 
red hemoglobin, it being a specially de- 
signed piece of equipment. 

Serum obtained by the clotting proc- 
ess may also be dried in this dryer, in 
which liquid is hurled in small jets upon 
inrer surface of a small cylindrical shell 
revolving at high speed in a current of 
hot dry air. This reduces liquid to 4 
fine dry powder. Thermostatic control 
is maintained over hot air current. 

Another method of drying serum is 
to feed it upon a warm revolving drum 
operating in a vacuum. The important 

(Continued on page 19.) 
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Liver-Bacon Sausage 


Liver and bacon sausage is a “differ- 
ent” kind of product that consumers 
like and talk about. A Midwestern 
packer asks: 

Editor THE NATIONAL PROVISIONER: 

How is liver and bacon sausage made? How 
is it given the bacon flavor? We should like to 
make this product as customers in our territory 
have asked about it. 

The following formula will make a 
100-lb. batch of liver and bacon sau- 
sage: 

40 Ibs. hog livers 

8 lbs. cured beef trimmings 

52 Ibs. fresh regular pork trimmings 

15 lbs. cured smoked belly trimmings 


Seasoning: 
2 Ibs. 1 oz. salt 
5 oz. white pepper 
2 oz. nutmeg 
1% oz. ground celery seed 
% oz. cardamom 


In addition 3 or 4 drops of oil of 
lemon may be added by stirring it into 
a half pint of water and mixing with 
meat in chopper. Three dozen eggs may 
also be added. These give the product 
a very fine texture and also add to its 
flavor. 


The use of prepared seasonings in 
this product will give steady control 
over its flavor and will facilitate con- 
venience in handling. Such prepared 
seasonings, made by reputable season- 
ing manufacturers, are widely used in 
modern sausage plants. 


Smoked trimmings for this product 
are prepared by taking about 60 lbs. of 
cured belly trimmings, spreading them 
on a large screen and placing them in 
the smokehouse. They are given a 
heavy smoke for about 3 hours at a 
temperature of 110 degs. Fahr. Remove 
from smokehouse and cool on screen. 
After cooling, place trimmings in chill 
room and hold for future use. Belly 
trimmings must not be hard so they 
should be placed in a container after 
they have been processed. Then they 
will not get dry and tough. 


Grind liver, beef and fresh pork trim- 
mings through fine plate. Be sure all 
meats are cold. Then put in chopper 
and chop as long as possible without 
causing meat to become warm. Remove 
to mixer when well chopped and add 15 
lbs. of smoked belly trimmings which 
have been ground through %-in. plate. 


Stuff mixture in large bungs or in 
manufactured casings. Let the product 
hang in natural temperatures after 
stuffing for about an hour so it does not 
go into cook tank while extremely cold. 
Have water in tank at a temperature 
of 170 degs. Fahr. This temperature: 
will drop 5 to 10 degs. when sausage 
goes in. Cook from 1% hours to 2 hours 
and 10 min., depending on size of bung. 
Product must have an inside tempera- 
ture of not less than 137 degs. Fahr. 


Cool moderately and place in a cool 
smokehouse over night until the sau- 
Sages are nice and dry. They may then 
be colored or left a yellow smoke color. 
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Accident Prevention 
Points for Plant Executives to Keep 
in Mind in Maintaining a 
Clean Accident Record 





SAFE DRIVING CAMPAIGN 


Recent efforts to arouse public 
opinion to a realization of dangers of 
unsafe driving are being aided by a 
meat packing company which is con- 
ducting its own automobile safety cam- 
paign among its employees. The in- 
tensive campaign began among Swift 
& Company employees with a direct 
appeal by G. F. Swift, president, in a 
letter to each. He stated in part: 


“Throughout the country there is an 
alarming increase in automobile acci- 
dents, and more and more of our peo- 
ple are being involved in_ serious 
crashes. Accidents during the past few 
months have cost the lives of several 
employees or of their wives and chil- 
dren. 


“Careful driving and proper regard 
for others and exercise of due caution 
by pedestrians will reduce accidents, 
not only in number but in severity. 
Swift & Company can set an example 
in sane driving, and I earnestly request 
the sincere cooperation of every em- 
ployee in reducing accidents.” 


Safety posters urging all employees 
to drive their cars carefully for the pro- 
tection of themselves, their loved ones, 
the organization and the general pub- 
lic have been distributed to every com- 
pany unit. The campaign is directed to 


Fail to Keep Your Car in Sate Operating Condition 
© Just because you may not YET have hed « serious accident 
does not lessen your 7 
© Most eutomobile accidents are preventable. 
© Are you doing your best—by good sportsmanship at the 
wheel — to prevent these tragedies? 


PLEA FOR SAFE DRIVING. 
Poster used by Swift & Company in an 
appeal to its employees to set an ex- 
ample in sane driving and accident re- 

duction. 


every employee including those who 
drive their own automobiles as well as 
company drivers. 


SOME HOG HISTORY 


Hogs, those all-important meat pro- 
ducers in the United States, appear to 
have been introduced some 400 years 
ago when the Spanish explorer, De Soto, 
brought 13 sows with him when he 
sailed into Tampa Bay in the spring of 
1539 and marched northward to the 
present state of Georgia about a year 
later. This herd, which was depleted 
for food purposes only in emergencies, 
quickly multiplied to 300. 


Three-fourths of these early Georgia 
and Florida pigs later burned to death 
in an Indian battle in Mississippi, where 
the attackers surprised the Spaniards 
at night and set fire to their camp. 
However, when De Soto died three years 
after landing he left a herd of 700 hogs 
which he ordered to be divided among 
his men. 


These are some of the interesting 
facts set forth by H. McDowell, man- 
ager of the Moultrie, Ga., plant of Swift 
& Company, who is southeastern re- 
gional chairman for the Institute of 
American Meat Packers. Mr. McDowell, 
in discussing the early livestock history 
of that section, points out that at one 
time all the hogs on the North Ameri- 
can continent apparently were within 
the present limits of Georgia, and the 
state still ranks tenth among the 48 
in its hog population. 


“Georgia today has about one-third 
as many hogs as people,” Mr. McDowell 
said. “This ratio is only slightly higher 
than that for the entire United States, 
with all its heavily populated industrial 
states.” He pointed, however, to the 
startling decline in the state’s livestock 
population in the last fifteen or twenty 
years, and said that in 1921, for ex- 
emple, the number of hogs alone was 
more than 3,000,000 or half again as 
large as the total number of hogs, cattle 
and sheep combined at the present time. 


' MEAT INSPECTION CHANGES 


Recent changes in federal meat in- 
spection are reported as follows: 

Meat Inspection Granted. — Armour 
and Company, Tifton, Ga., and Morris. 
& Co.; North Jersey Abattoir Co., Pat- 
erson, N. J., and Storm Lake Packing 
Co., Storm Lake, Ia. 

Meat Inspection Withdrawn.—Kingan 
& Co., Jacksonville, Fla.; Cudahy Pack- 
ing Co., Savannah, Ga., and from sub- 
sidiary, Dime Packing Co., under J. S. 
Hoffman Co., Chicago, Ill. 

Change of Name.—Armour and Com- 
pany, So. St. Paul, Minn., and R. N. 
Katz Packing Co.; J. B. Kasowitz; 
Jacob Feinberg & Co.; Joe Schaffer; 
Minnesota Packing Co.; and Dakota 
Packing Co., instead of United Packing 
Co. 
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What is your cost 




















of keeping cold? 


Keeping perishable loads cold 
involves three cost elements — 
Insulation, Refrigeration and 
the Dead -Weight of these two. 
You are sure costs are kept at 
a minimum when you use Dry- 
Zero Insulation. 


Fe years truck engineers have specified Dry-Zero 
Insulation for refrigerated trucks to be sure of the 
lowest possible costs. 


Dry-Zero Insulation keeps the original installa- 
tion cost low because it gives maximum insulation 
per inch thickness. 


And it keeps refrigeration expense at a mini- 
mum because of its high overall heat stopping 
efficiency. The Dry-Zero insulated truck uses the 
least possible refrigeration per day. 


Dry-Zero Insulation also keeps ton-mile operat- 
ing expense low because it is so light it adds little 
to the dead-weight of the truck. Fleet records show 
that this operating saving on a 1-ton truck has run 
as high as $233.90 per year, per truck. 


Both refrigerated and unrefrigerated truck 
bodies are more efficient, cost less to operate, give 
best possible protection to perishable loads when 
Dry-Zero Insulation is used. 


By using Dry-Zero Insulation you also get per- 
manent insulation protection. It is not affected 
by moisture; will not rot, disintegrate, settle or 
absorb or develop odors. Specify it for your next 
truck. A Dry-Zero engineer will help you solve any 
insulation problem. Write to us for a copy of the 
Truck Insulation Book. 


DRY-ZERO CORPORATION 


222 N. Bank Drive, Chicago ® 687 Broadview Avenue, Toronto 
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®@ Insulation rating .24 B. t. u. 

® Gives maximum insulation 

@ Saves refrigeration costs 

® Weighs only 2 oz. per board foot 
@ Saves dead-weight 

@ Increases payload capacity 

® Immune from rot 

®@ Does not settle or disintegrate 

@ Never molds or develops odors 


®@ Gives permanent protection 


DRY:-ZERO 


REG.U.S. PAT. OFF 
THE MOST EFFICIENT 
COMMERCIAL INSULANT KNOWN 


ONE OF EIGHT. Val Decker Packing Company, Piqua, Ohie, 
built 8 streamlined bodies like this, all insulated with Dry-Zere 
Sealpad. A temperature of 45 degrees is maintained with crushed 
ice carried in cans. Capacity is 2 tons. Bodies constructed by 
Giffel Body Manufacturing Company, Terre Haute, Ind. 
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REF FRI GERATION 


Conditioning 








Plant Cooling Notes 


For the Meat Employee Who Is 
Interested in Refrigeration, 














BE CAREFUL WITH LADDERS 


Homemade or makeshift ladders are 
accident hazards which should be elimi- 
nated from refrigeration plants, in the 
opinion of H. M. Toombs, master me- 
chanic of Armour and Company, Chi- 
cago. In a recent news letter of the 
Refrigeration Division of the National 
Safety Council, Mr. Toombs had the 
following to say: 


There are always places which are 
unhandy to reach, which are almost in- 
accessible without the use of a ladder. 
This applies to refrigeration work just 
as it does to any other industry. To 
reach a valve, an electric light bulb, 
or to inspect some part of the ma- 
chinery or pump, it is often necessary 
to use either step-ladder or straight 
ladder. 

Before industry became safety con- 
scious, it was the practice of employees 
in the mechanical line to make their 
own ladders on the job. This proced- 
ure seemed perfectly proper and was 
accepted without comment by em- 
ployers. 


As far back as we are able to trace, 
step-ladders or straight ladders have 
been used as a means of reaching 
higher planes. Cliff dwellers were able 
to reach almost impossible heights by 
using rope ladders and straight lad- 
ders which could be pulled up after 
them and used to reach the next level, 
and then pulled up again. Whether or 
not they had as many accident casual- 
ties as modern industry, we do not 
know; but we do know that the use 
of homemade ladders has proved ex- 
tremely costly to insurance companies 
and employers who have had to pay out 
thousands of dollars in compensation 
claims for partial and permanent in- 
juries. 

Quite recently a campaign designated 
s “Ladder Week” was instituted at 
our plant. Committees inspected lad- 
ders throughout the plant and found 
that, although the company had been 
in the habit of buying large quantities 
of approved type safety ladders, a sur- 
prising number of homemade ones of 
every description had to be rounded up 
and destroyed. 

The foreman or employer who al- 
lows a workman to use a makeshift 
ladder which results in injury or death, 
Should count himself criminally negli- 
gent for not having given more super- 
vision and thought to safe practices. 


Week ending January 25, 1936 


There are a number of approved 
safety type ladders on the market. 
Care should be taken to select the ones 
best fitted for the use to which they 
are to be put. It has been found that 
platform type ladders are safe and 
convenient equipment for steam fitters, 
electrical workers, sheet metal men and, 
in fact, any type of mechanical work 
which must be done overhead. 

It is important to consider the type 
of brace or spreader which holds front 
and rear of step-ladder rigid. Other- 
wise there is danger of an employee 
pinching his finger and sustaining an 
injury resulting in lost time because a 
brace has closed unexpectedly. Cross 
braces should also be carefully consid- 
ered. 

If possible, the hardware on ladders 
should be non-rustable material and of 
sufficient strength for height and size 
of ladder. 


New ladders should be coated with 


Air 


CONDITIONING 


© What it is 

© Why it is needed 

® Where it should 
be used 


in the MEAT PLANT 


A clear statement 
by a recognized authority 
about this newest develop- 
ment for saving and improv- 
ing product in the packing 
and sausage plant. 

Describes methods and 
gives temperatures and hu- 
midities for each department 
of the plant. 

Fill out and return the 
coupon if you want a copy. 


THE NATIONAL PROVISIONER 

407 So. Dearborn St., Chicago, Ill. 
Please send me copy of “‘AIR CONDI- 
TIONING IN THE MEAT PLANT.” 


linseed or boiled oil instead of paint. 
When paint begins to peel, water gets 
underneath and starts a rot in the 
wood which is not noticeable and may 
cause serious damage. Ladder manu- 
facturers will furnish catalogs and in- 
structions on proper care and use, as 
well as proper selection, of good ladders. 

The same care and consideration 
should be given to selection of ladders 
for industrial use as is given by city 
fire departments. In both types of use 
a defective rung or side rail, or even 
use of an improper type of ladder, may 
result in the death or serious injury 
of the user. 


REFRIGERATION NOTES 


G. H. Buckler Co., Lewis Bldg., Port- 
land, Ore., is constructing cold storage 
warehouse for Oregon-Washington Rail- 
way & Navigation Co. at an estimated 
cost of $150,000. 


Samuel Tietz, 43 General Green ave., 
Trenton, N. J., has been awarded con- 
tract for erection of abattoir and cold 
storage building. 


Service Ice & Cold Storage Co., Way- 
cross, Ga., has opened meat curing and 
storage plant. 


Beloit Ice Co., Beloit, Kans., is erect- 
ing addition for cold storage lockers. 


George D. Vratos plans cold storage 
plant in Miller Bldg., Athena, Ore. 


Cold storage locker system has been 
opened in Bellingham, Wash., by B. C. 
Stangle. 


Bailey & Wilson plan erection of 
cold storage plant at Kennewick, Wash. 


PRODUCE IN COLD STORAGE 


Cold storage holding of butter, cheese, 


and eggs on January 1, 1936: 
» Dec.1, Jan. 1, 
1935. 1935. 
M Ibs. 
Butter, creamery 47,175 
Cheese, American ‘ 4 ¥ 
Cheese, Swiss 5,2 5,230 
Cheese, Brick & Munster 525 952 
eese, Limburger 1,237 
Cheese, all other 4,900 
64,879 
648 


M Ibs. 


Eggs, frozen 
Eggs, shell, cases 


FROZEN POULTRY IN STORAGE 


Storage stocks on hand January 1, 
1936, with comparisons: 
Dec. 1, 
1935. 
M lbs. 


Jan. 1, Jan. 1, 
1936. 1935. 


M Ibs. 





HERE’S WHY... 


Adolph Coors Co. Uses 


a G-E Gear-turbine 


for Driving a Pump 


HIGH PLANT ECONOMY 


The Adolph Coors Company uses the clean — oil- 
free—exhaust steam for heating boiler-feed water. 
A clean heating system saves fuel and saves time 
which might otherwise be required for shutdowns 
for cleaning out the heating pipes. The right gear 
ratio permits both the turbine and the pump to 
rotate at their most efficient speeds—this helps to 
raise the plant efficiency. 


RELIABLE POWER 


The simple and quick-acting governing mechanism 
provides excellent boiler-feed-pressure regulation 
and assures reliability of the boiler-feed service. 
Since moving parts of the turbine are few; since 
an ample lubrication system is provided; and since 
gear and pinion are accurately matched the tur- 
bine runs at any speed within its range, with the 
minimum of wear. Thus, dependable service is 
assured, and maintenance expense is kept very low. 


This compact, self-con- 
tained gear-turbine 
drives a boiler-feed 
pump in the plant of 
the Adolph Coors Com- 
pany, brewers, at Golden, 
Colorado 


If you will mail us the coupon below, we shall be glad 
to furnish you with information on our complete line of 
G-E turbines for mechanical drive. It may be that you 
can considerably improve your plant efficiency by in- 
stalling these turbines 
for driving pumps and 
fans. General Electric, 
Schenectady, N. Y. 


Dept. 6A-201 
General Electric Company 
Schenectady, N. Y. 


Please send me the two 
bulletins illustrated (GEA-1855 and 
GEA-1145(C). 


ee 





ADDRESS 


"720-247 


GENERAL & ELECTRIC 
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STEAM AND POWER COSTS 


(Continued from page 10.) 


ing machines have been placed in oper- 
ation in meat packing plants. There 
are two reasons for their “comeback.” 

One is, as mentioned previously, their 
value in cutting steam and power costs 
under conditions of large exhaust steam 
wastage, and in providing a process 
steam demand and power balance when 
the former exceeds the latter. The 
other is the better design and construc- 
tion now going into these machines, 
whereby operating difficulties, notably 
leaks, have been largely eliminated. 

How an absorption type refrigerating 
machine, in combination with power 
generating equipment, enabled large 
savings to be made in the plant of the 
Kroger Grocery & Baking Co., Colum- 
bus, O., was told in the May 11 issue of 
THE NATIONAL PROVISIONER. 

A Chicago plant generating its own 
power, and with a considerable excess 
of exhaust steam, recently has placed 
one of these machines in service. It 
will be used in combination with am- 
monia compressors during those periods 
of the day when excess exhaust steam 
is produced. When processing and 
heating requires all of the exhaust 
steam produced by the power-generat- 
ing equipment, the ammonia compres- 
sors will carry the refrigerating load. 
Substantial steam and power cost sav- 
ings are indicated. 


Costs Cut $400 Per Month 


In the plant of the Field Packing Co., 
Owensboro, Ky., all of the refrigeration 
is furnished by a 100-ton Vogt absorp- 
tion refrigerating machine. It will de- 
liver its rated capacity with exhaust 
steam at atmospheric pressure, about 
34 lbs. of steam being required to pro- 
duce a ton of refrigeration. All con- 
densate from this amount of steam is 
trapped and returned to the boilers. 

Installation of power-generating 
equipment and this refrigerating ma- 
chine has enabled this company to make 
savings under normal conditions of 
operation of approximately $410 per 
month. 


Cost of purchased power previous to 
rehabilitating the power department 
averaged approximately $450.00 month- 
ly. Cost of powerhouse operation since 
installation of power generating equip- 
ment and the absorption refrigerating 
machine has increased only about $40 
per month. Cost of purchased power 
has, of course, been eliminated. Net 
Savings, therefore, are approximately 
$410 monthly. 


Maintenance Expense Small 


This saving is somewhat larger than 
might be expected in a meat plant of 
Similar size in some other sections of 
the country, due to the low cost of fuel, 
a Kentucky slack costing 75¢ ton de- 
livered at the plant being used. This 
is hand-fired under two horizontal re- 


turn tubular boilers rated at 150 h.p. 
each, 


Power for the operation of plant 


Week ending January 25, 1936 


equipment is generated with a 14- by 
36-in. corliss engine unit, which de- 
livers 125 k.w. at 80 per cent power 
factor, two phase, 60 cycle, 220 volt 
current. The two-phase system was 
installed because the plant was com- 
pletely equipped with two-phase motors. 
Two-phase current is standard for the 
public utility which supplies Owensboro. 

Operation of the plant to date has 
been very satisfactory. Maintenance 
expense on the power generating unit 
and the absorption refrigerating ma- 
chine has been small and trouble outage 
has been negligible. The power depart- 
ment was designed by A. M. Kinney, 
Inc., engineers, Cincinnati, O. 


MAKING BLOOD ALBUMIN 


(Continued from page 14.) 


thing is to dry the blood below coagu- 
lating temperature which is 130 degs. 
Fahr. This is done by drawing steam 
under 5 lbs. pressure through interior 
of drum under vacuum sufficient to 
make temperature of the steam vapor 
in the drum 120 degs. Fahr. 


The serum is fed upon the surface of 
the drum from a trough. The moisture 
is evaporated as drum revolves and 
speed of the drum is such that at the 
end of revolution the serum is com- 
pletely dried and is scraped from sur- 
face of the roll by a knife. 

Unconcentrated serum can be dried 
by spraying it into a large chamber 
through which heated air is blown, the 
powder collecting in bottom of the 
chamber. 

The finished serum powder contains 
about 6 per cent moisture, without ob- 
jectionable odor or taste. 


A larger yield is obtained by the 
centrifuge process than by the clotting 
process. By the former method serum 
yield amounts to 4 to 5 lbs. of dry prod- 
uct per 100 lbs. of green blood, while 
hemoglobin yield is about 15 lbs. of dry 
hemoglobin per 100 lbs. of blood. 

By the centrifuge method the entire 
output of albumin is of a fairly good 
color. A saving in labor is effected by 
use of newer or centrifuge method. 

When clotting method is used the 
yield is much smaller, and a little of 
albumin is very light in color, about 
half is of medium color, and balance is 
dark red. 

It should be borne in mind that in 
manufacture of this product all equip- 
ment must be kept scrupulously clean 
and everything must be washed and 
scalded after each day’s work. 


HITS PRIVATE BRANDS 


Decision of a case now before the 
Fedeial Trade Commission holds a good 
deal of interest to meat packers who 
process product to be sold under a dis- 
tributor’s brand name. This is the case 
of the Goodyear Tire & Rubber Co. 
charged with giving preferential treat- 
ment to a large mail order house by 


allowing better prices than those asked 
f»r Goodyear’s branded merchandise. 

Should this case be decided against 
the rubber company, a meat packer 
would be prevented from selling product 
for use as private brand merchandise 
to any customer at a figure less than 
that on the packer’s own branded prod- 
ucts. A characteristic of private brands 
has been that they frequently are sold 
at prices under the nationally adver- 
tised brands. 


FINANCIAL NOTES 


Kroger Grocery & Baking Co. has de- 
clared a quarterly dividend of 40 cents 
on common stock, a dividend of $1.50 on 
6 per cent preferred stock and a pay- 
ment of $1.75 on 7 per cent preferred 
stock, all payable February 29 on stock 
of record on February 7. 

Directors of Wilson & Co. have de- 
clared a quarterly dividend of 12% 
cents on common stock, payable March 
2 on stock of record on February 15. A 
quarterly dividend of $1.50.a share on 
preferred stock was also voted, payable 
February 1 on stock of record January 
14, 


A quarterly dividend of 25 cents has 
been declared on stock of Geo. A. Hor- 
mel & Co. and a dividend of $1.50 on A 
preferred stock. Both are payable Feb- 
ruary 15, to stockholders of record on 
February 1. 

Procter & Gamble has declared a 
quarterly dividend of 37% cents, pay- 
able February 15, to stockholders of 
record on January 24. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, Jan. 
22, 1936, or nearest previous date: 


Sales. High. —Close.— 
Week ended Jan. Jan. 
Jan. 22. —Jan. 22. 22. 
Amal, Leather. 5,400 45% 
Do. Pfd. 2,400 42% 
Amer. H. & L.12,000 6% 
Do. Pfd 600 40 


Do. Pr. Pfd.. 

Do. Del. Pfd. 
Beeciinut Pack. 
Bohack, H. C.. 

Do. Pfd. 

Chick. Co. O 
Childs Co. 7 
Cudahy Pack... 
First Nat. 

en. Food: 

Gobel Co. 0,300 
Gr. A.&P.1stPfd. 

Do. New ... 
Hormel, G. A.. 600 
Hygrade Food..15,700 
Kroger G. & B.10, 
Libby McNeill. .8,400 
Mickelberry Co. 1,250 
M. & H. Pfd.. 2,720 
Morrell & Co.. 1,400 
Nat. Leather... 7,200 
v 43,600 


*Or last previous date. 








PRAGUE POWDER 


“An Bani Safe, Fast Cure” for HAMS e BACON 
em 6 --- SAUSAGE MEATS 


The color is set while the meats are yet young. 
iN ayepedents Meystefern 1 Th } oan ined. Th igh 
MADE IN AMERICA e natural meat juices are retained. [hese weights 


are not lost. 


You will like a Prague Cured Ham for slicing. 


The Boiled Hams and the Baked Hams have better 
color, better taste and will have less shrinkage if 
you cure “THE PRAGUE POWDER WAY.” Try it! 





Meets B. A. I. Requirements 


THE GRIFFITH LABORATORIES 


1415-25 West 37th Street, Chicago, Illinois 
Canadian Factory and Office: 1 Industrial Street, Leaside, Toronto 12, Canada 











|) New PROFIT 
ve } POSSIBILITIES 


*s3% 


oe with the Adelmann Washer 





The Adelmann Washer will increase profits in 
your plant thru reduced operating costs. The 
Adelmann Washer cleans Ham Boilers of all 
kinds, sizes and shapes in a fraction of the time 
formerly required. It cleans them better and at 
much lower cost. And in doing so enlarges 
your profit margin. 


Only a few seconds per day are required to keep 
ham boilers in perfect condition. No skill of 
effort required to operate. Removes all residue, 
burnt fat and brine; is an ideal working com- 
panion to Adelmann Ham Boilers — “The Kind 
Your Ham Makers Prefer.” Ask about our free 
thirty day trial without obligation. 


HAM BOILER CORP. 


Office and Factory — Port Chester, N. Y. 
CHICAGO OFFICE: 332 8S. Michigan Ave. 
EUROPEAN REPRESENTATIVES: R. W. Bollans & Co, 
6 Stanley St., Liverpool & 12 Bow Lane, London. 
AUSTRALIAN AND NEW ZEALAND REPRESENTA- 

TIVES: Gollin&Co., Pty. Ltd., Offices in Principal Cities. 
CANADIAN REPRESENTATIVES: C. A. Pemberton & 
Co., Ltd., 189 Church St., Toronto. 
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SEEING IS BELIEVING 
(Continued from page 11.) 


pany’s manufactured and processed 
meats. Following refreshments, and 
before leaving the plant, each visitor is 
given a present, often a pound of sau- 
sage or scrapple. 

This activity, executives of the com- 
pany believe, is of much value in build- 
ing consumer demand for Felin’s prod- 
ucts. Any woman who goes through 
this modern plant and sees the manner 
in which meats are processed and the 
evident care used throughout, cannot 
be otherwise than favorably impressed 
with the company and its products. 


Results Worth the Effort 


Another Philadelphia plant that en- 
courages visitors and goes to some 
effort to induce women’s groups to visit 
it in a body is Louis Burk, Inc. In this 
case, also, there is a guide well-versed 
in sausage manufacture, capable of ex- 
plaining operations in an interesting 
manner, and injecting into these expla- 
nations the proper slants to favorably 
impress visitors with high quality of 
products. Executives of this company 
say excellent results have been obtained 
in building consumer demand. 

For years Cudahy Bros. Co., Cudahy, 
Wis., has followed this method. The 
plant is situated several miles from 
Milwaukee, the nearest large city, but 
bus or car transportation is provided 
to bring the women’s groups to the 
plant. There is a display room for 
showing of sausage and meat special- 
ties, and the program is changed at 
each visit to feature different or new 
products. This policy has enabled 
Cudahy to build up and hold its sau- 
sage volume in spite of competition of 
sausage made to be sold on a price 
basis only. 


Oscar Mayer & Co., Chicago, follows 
much the same policy, and some of 
their sausage exhibitions at the plant 
have been outstandingly attractive. 
Many other packers and sausage manu- 
facturers adopt similar methods with 
plant displays, as well as exhibits at 
food shows and fairs, and all have found 
that it pays to impress the consumer 
with the fact that quality must be 
identified by brand name. 


Staging the Show 


Encouraging women’s groups to visit 
a plant is a merchandising activity 
every sausage manufacturer can engage 
in at little expense. Inviting visitors 
in a haphazard way is favored by few, 
as it is liable to attract curiosity seek- 
ers rather than those who might be 
Seriously interested. Usually, there- 
fore, efforts to attract visitors are con- 
fined to organizations and groups and 


dates for each visit are definitely 
scheduled. 


Direct value sausage manufacturers 
secure from such visits depends, in 
large measure, not only on the infor- 
mation each visitor carried away, but 
in the manner in which this information 
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is given. The guide may make direct 
statements, or he may suggest facts in 
such a manner that it will appear each 
housewife has discovered them for her- 
self. Information put over in the latter 
manner is, of course, by far the most 
effective. 

That is why many sausage manufac- 
turers who encourage visitors spend 
considerable time and effort on talks 
to be given and the manner of pre- 
senting them. 


FOOD CANNERS EXHIBITS 


(Continued from page 13.) 


James H. Forbes Tea & Coffee Co., St. 
Louis.—The company and its line of 
specialties, coffee and spices was rep- 
resented at the canners’ convention by 
Herbert H. Droste, sales manager, and 
C. D. Loughridge, Kansas City branch 
manager. 

The Foxboro Company, Foxboro, Mass. 
—lIndicating, controlling and recording 
instruments, suitable for measurement 
of temperatures, pressures, flow, etc., 
in the meat and meat canning industry 
were shown on panels and on an attrac- 
tive revolving table. J. J. Burnett, Chi- 
cago sales manager, was in charge. 


The Griffith Laboratories, Chicago.— 
Spices and seasonings developed by the 
company were attractively displayed 
and aroused much interest among vis- 
itors to the convention. Many ques- 
tions were asked about the soup thick- 
eners, curing materials, garlic and 
onion juice, liquid seasonings, breast of 
chicken flavoring and other of the com- 
pany’s products. Visitors were made 
welcome and their questions answered 
by Howard Levy, M. C. Philipps, R. R. 
Dwyer and Edward Holm. 


Heekin Can Company, Cincinnati, O.— 
Visitors to the convention found the 
Heekin lounge a restful place to stop 
and consult with the company’s repre- 
sentatives. Among those greeting can- 
ners were Albert Heekin, president; 
Dan Heekin, treasurer, and A. F. Ras- 
senfoss, sales manager. 


Link-Belt Company, Chicago.—Appli- 
cation of conveying and power trans- 
mitting machinery to the. food proc- 
essing and canning industries was ex- 
plained at this exhibit and chain drives 
and bearings developed by the company 
were displayed. Among items of new 
equipment featured were roller bear- 
ing pillow blocks, alloy steel conveyor 
chain developed for use where the chain 
is exposed to corrosives and the P. I. V. 
gear for variable speed control. H. R. 
Alexander, H. A. Olson, P. L. Conway 
and H. F. Weber were in attendance. 


Pomona Products Co., Griffin, Ga.— 
Many canned food products including 
Sunshine fire roasted pimientos are 
manufactured by the Pomona company 
which was represented at the canners 
meeting by Walter L. Graefe, Raynor 
Hubbell and Charles M. Henderson. 


Republic Steel Corporation, Youngs- 


town, O.—Some of the applications of 
stainless steel used in the food can- 


ning and processing industry were 
shown in this exhibit. Stainless steel 
cooking kettles, tubing, bars, shafting, 
utensils, heat coils and brine tanks were 
displayed. C. C. Snyder, sales engi- 
neer, alloy steel division, was in charge 
of the exhibit, aided by other repre- 
sentatives. 

Shellabarger Grain Products Co., De- 
catur, Il.—This company, manufactur- 
ers of edible soya products, was rep- 
resented at the convention by W. L. 
Shellabarger, general manager; A. R. 
Runkle and F. J. Flaska, sales repre- 
sentatives. 


Wm. J. Stange Company. Chicago.— 
Canned and potted meat and other food 
products were strikingly exhibited 
against a yellow panel background. 
Names of the various spice and season- 
ings developed by the company stood 
out in black lettering from this back- 
ground and many of its specialties were 
in the foreground of the display or 
shown on tables about the booth. 
Among these were the dry essence of 
natural spices, Baysteen, Peppercream, 
meat branding inks and seasonings spe- 
cially developed for flavoring of canned 
meats or vegetables. W. D. Durling, 
vice-president, was in charge of the 
display and a number of other repre- 
sentatives were in attendance. 

C. J. Tagliabue & Company. Brooklyn. 
—Recording thermometers, pressure 
controllers and all kinds of pressure 
and temperature recording instruments 
were displayed at this booth. Some of 
these are used in long distance con- 
trol of meat packing and canning proc- 
esses. E. D. Wacker, assistant general 
sales manager, was ready to answer 
the questions of all visitors. 

Taylor Instrument Companies, Roches- 
ter, N. Y.—Recording and other types of 
thermometers for all processes in meat 
packing and canning industries were 
attractively displayed in this booth. 
Other instruments demonstrated how 
pressure and flow can be recorded and 
controlled. Models shown were adapted 
to different positions and mountings. 
Taylor representatives were present to 
answer questions and explain new de- 
velopments in the company’s line of 
precision instruments. 

Worcester Salt Co., Columbus, O.— 
Fre-Flo salt and other Worcester spe- 
cialties were displayed at this booth. 
Among these were iodized salt and va- 
rious types of barreled salt for use in 
meat packing and canning industries. 
Representatives of the company were 
present to help convention visitors with 
their salt problems. 


GOOD NEUTRAL LARD 


Neutral lard is clear in color and 
has no lard taste. It should be sweet 
and contain no foreign flavors or odors. 
It is easy to produce good neutral lard. 
“PorRK PACKING,” The National Pro- 
visioner’s latest book, tells how. Every 
rendering foreman should have this in- 
formative book available for his use 
at all times. 
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HOW DO FOOD 
MANUFACTURERS 
BUILD UP “BRAND 
PREFERENCE’? 














UCCESSFUL food manufacturers realize 
S that without uniformity in the quality, 
character and action of the raw materials 
that go into their products, there can be 
no uniform quality or “brand preference” 
for their finished products. 

And food manufacturers who analyze 
their raw materials for every-day dependa- 
bility of their quality and performance 





know that Diamond Crystal Salt is one of 
those ingredients which is always the same 
in every one of those qualities which they 
consider important. 

It does its share toward building up 
brand preference. That’s because it’s made by 
the Alberger Process, which has uniformity 
for its keynote. Diamond Crystal Salt Com- 
pany, (Inc.), 250 Park Ave., New York, N.Y. im 


DIAMOND CRYSTAL SALT 


UNIFORM IN COLOR... 
ANALYSIS.. 


PURITY.. 
-CHEMICAL 


--SOLUBILITY.>SCREEW 
FLAKE 


-DRYNESS. 


ANALYSIS...CHARACTER OF 





[AMPOL * 3RAND) 
one HAM; 


NATURE AND HUMAN SKILL 


combine to give 


Superb Quality 


AMPOL BRAND 


CANNED HAMS 


Honoreps HAVE RESPONDE 
to our last offer, but some territories 


still open. Herewith is the offer again 


One sample case will be shipped agains 
your order. We guarantee to take bad 
what’s left of the case and repay you 
freight both ways if you are not sat 
fied with the first can you open. 


AMPOL, ING 


11 EAST 16th STREET, NEW YORK,N. 











JELLIED TONGUE 


* Identified as yours 
by the ‘‘VISKING”’ 
Casing, this attractive 
specialty affords a 


plus-profit opportu- 

nity—with enhanced 

keeping qualities and 
visibility appeal. 








THE VISKING CORPORATION 








110,000 RETAIL MERCHANTS RECEIVE 
ent | /ybing Merchandising 


AND KNOW THE IMPORTANCE OF 


g 
“ 
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Your Trade Now 


Expects Your Sausage 


Products to Be in ‘‘VISKING”’ Casings 


The Visking Sales Promotional Service 
has made friends of 110,000 retail dealers. 
In consequence, progressive merchants daily 


are becoming more sausage conscious. Over 70 patents issued by the United 


States and Foreign countries are owned 

You can capitalize on this good-will and by The Visking Corporation with many 

more pending. Purchasers of “VISKING” 

‘ ss a3 casi licensed Visking Corpo- 

make it yours by the ““VISKING” Seal on salen Se tuaaeocncnds Geaeaene 

processes during the preparation of food 

your sausage products. The Seal connects products when packaged in “VISKING” 

casings. However, licenses do not extend 

to the use of these patented processes in 

the preparation of products not to be 
packaged in “VISKING” casings. 


your good products with the most highly 


respected line of sausage casings the Meat 
& 


! 
Industry has ever seen! scniainlin eens dia 
of The Visking Corporation to designate 
its cellulose sausage casings and tubing. 


=e 
. THE VISKING CORPORATION 


6733 WEST SIXTY-FIFTH STREET - CHICAGO - ILLINOIS 
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' trade Fairly Active—Market Irreg- 
'  ylar— Undertone Steadier—Hog 
Run Fair—Cold Wave Reduces 
Movement—Hogs About Steady. 


Market for hog products backed and 
filled the past week in a mixed trade. 
Commission houses and packers were 
on both sides of lard. Nearbys showed 
relative steadiness at times, partly due 
to evening up and further transferring 
of January to the later months. The 

ulative element sold nearby and 
pought distant lard futures, while pack- 
ers did the reverse, transferring hedges. 

There were indications at times of 
some fresh hedge selling as well as 
scattered outside liquidation. On de- 
clines absorption on resting orders was 

t. When outside markets stif- 
fened scattered covering disclosed a 
better technical position. 

Market was aided somewhat by a 
severe cold wave over the country, 
which not only cut down movement of 
hogs to market but also tended to broad- 
en consumer demands for both meats 
and fats. 


Hog Receipts Drop 


Receipts of hogs at Western packing 
points last week were 421,200 head, 
compared with 487,300 the previous 
week and 355,200 head the same week 
last year. 


_ Average price of hogs at Chicago at 
outset of week was 10c, against 10c the 
previous week, 8c a year ago, 3.40c two 
years ago and 3.25c three years ago. 
Top hogs at Chicago at mid week were 
$10.50. 

Average weight of hogs received at 
Chicago last week was 235 Ibs., com- 
pared with 231 lbs. the previous week, 
228 Ibs. last year, 226 Ibs. in 1934. 


Official exports of lard for week 
ended January 11 totaled 3,467,000 lbs., 
practically all to the United Kingdom 
and Cuba, compared with 3,452,000 Ibs. 
a year ago. Exports from January 1 
to January 11 this year have been 
4,517,000 lbs., compared with 5,643,000 
lbs. the same time a year ago. 


PORK—Demand was fair at New 
York and market was steady. Mess 
was quoted at $35.37% per barrel; 
family, $33.8714 per barrel; fat backs, 
$23.75@32.37%4 per barrel. 


LARD—Demand was moderate at 
New York, but market was steady. 
© western was quoted at 10.90@ 
lle; middle western; 10.90@11c; city 
tierces, 10%c; tubs, 11%@11\4c; re- 
fined _ Continent, 1154.@11%c; South 
America, 11% @11%c; Brazil kegs, 11% 
12c; compound, car lots, 124¢; small- 
er lots, 12%4c, 


Week ending January 25, 1936 








Provisions and |_ard 
Weefly Warfpee (CUE 


At Chicago, regular lard in round lots 
was quoted at 5c under January; loose 
lard, 574%¢c under January; leaf lard, 
75c under January. 


(See page 38 for later markets.) 


BEEF—Demand was fair and mar- 
ket steady at New York. Mess was 
nominal; packer, nominal; family, $21.00 
@22.00 per barrel; extra India mess, 
nominal. 


HOG PRODUCTION EXPANDING 


An increase in hog slaughter next 
summer and the following winter is 
indicated by the latest pig crop report 
of the U. S. Bureau of Agricultural 
Economics. 


The 1935 fall pig crop was 31 per 
cent larger than the 1934 fall crop, and 
a 24 per cent increase in the number 
of sows to farrow next spring is re- 
ported. On the basis of these figures, 
the bureau estimates that the down- 
trend in hog production has _ been 
checked and increasing slaughter sup- 
plies of hogs are likely during the next 
12 months at least. 


Germany also is expanding hog pro- 
duction, says the report on world hog 
and pork prospects. There were 2 per 
cent fewer hogs in Germany in early 
December than a year earlier, but 
number of bred sows on hand was 11 
per cent larger, and there was an in- 
crease of 5 per cent in number of pigs 
under two months of age. 


CURED PORK PRICES 


Prices at. Chicago, December, 1935: 


Dec., Nov., Dec., 
1935. 1935. 1934. 
Hams, smoked, reg. No. 1— 


BOP GR, Giscccccccccesd $29.19 $28.12 $18.22 
BPE BR Ble ec cccscsccces 29.19 27.88 17.38 
BE Be Bi icccdicweneces 28.19 27.12 18.19 
BE T. Qiiccdciescenccss 27.19 26.44 18.06 

Hams, smoked, reg. No. 2— 

BIE, Dhisvcccesnecdes 27.78 26.12 16.50 
cl Rees 27.72 26.09 16.75 
ce eae 26.88 26.08 16.75 
BPD T Bless ccscavccecs 26.47 coco §=6—9.G. 7S 

Hams, smoked, skinned, No. 1— 

Ge OR. cc cnsccecces 25.31 24.50 19.50 

EGE os 0s ceccwsccs 24.19 23.50 19.19 
Hams, smoked, skinned, No. 2— 

eee ee 24.56 24.00 17.50 

| eee 22.81 21.56 16.75 
Bacon, smoked, No. 1 dry cure— 

© DB TO. Dec cccocevceced 33.81 23.06 

SEP TE Giese ccccccsndys 31.62 31.81 22.44 
Bacon, smoked, No. 18. P. cure— 

Be Dice vccccccccess 28.88 28.50 20.50 

SP Ty Docc cvecsecsses bene 27.46 20.00 
Picnics, smoked, 

a Te Bn cn css cceuowrs 19.75 19.78 12.31 
Backs, dry salt, 

_ ff Se 16.19 17.88 12.81 
Lard: 

Refined, H. W. tubs...... 13.62 14.38 11.97 
CEE acconccoreccess 13.00 13.00 11.65 
Refined, 1 Ib. cartons..... 14.12 14.88 














BRITAIN BUYS LESS U. S. LARD 


Imports of American lard into the 
United Kingdom during the first 11 
months of 1935 amounted to less than 
one-quarter of total imported during 
the same period of 1934, the U. S. De- 
partment of Commerce reports. About 
60,571,000 Ibs. of United States lard 
was imported by the United Kingdom 
during the first 11 months of 1935 
against 272,553,000 lbs. during the same 
period of 1934. 


Other countries supplied some of the 
deficiency caused by lower American 
exports but consumption of lard in 
Great Britain decreased because of 
smaller supplies, higher prices, abund- 
ance of butter and other factors. 


British imports of lard from other 
sources totaled 97,899,000 Ibs. or about 
61 per cent of total imports, during the 
first 11 months of 1935. During the 
same period in 1934 the United States 
supplied about 93 per cent of total Brit- 
ish imports. 


Importers believe, however, that a 
lower level of prices and abundant sup- 
ply will allow the United States to re- 
gain most of its former market in Great 
Britain although the American product 
will have to compete with Continental 
and other lards which have invaded the 
British market during the past few 
months. Much of this foreign lard is 
reported to have been of unsatisfactory 
quality. 

The British lard trade believes that 
some of its lard business may never be 
regained since the use of compound lard 
has increased from nothing to about 
500,000 Ibs. per week during the past 
three years. 


BRITISH LARD IMPORTS 


11 Months 11 Months 
1934 1935 
U. S. 
Lard 
Other 
sa ™ 
Other Lard 
lard 


COMPETITION FOR U. S. LARD. 





Other countries supplied a much greater 

share of the United Kingdom's lard im- 

ports in 1935 while imports of American 
lard declined. 
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is what you 


pay for 


BUILT DOORS 


Don't buy unknown factors too! 


When you purchase a pump you buy it for ONE pur- 
pose—to supply water. Obviously you don’t want it 
to give you anything but WATER. You do not care 
to include unwelcome and premature repairs or inade- 
quate volume with your purchase. You want water— 
at lowest cost. With a Pomona you buy exactly what 
you pay for—WATER—the cleanest, purest supply— 
uninterrupted service for years to come. 


Pomona is widely imitated but never successfully 
duplicated. Mechanical excellence and the use of high- 
ly developed materials assure longer life in Pomona 


Pumps. The cost of power is permanently less because CHOICE OF PACKERS—Large and Small 


of high sustained efficiency. 


Jamison Cold Storage Door Co. . 
POMONA PUMP Co. Jamison, Stevenson, & Victor Doors rt 


Hagerstown, Md. U. S. A. 
53 W. Jach Blvd., Chicag @ 206 E. Commercial St., Pomona, Cal. 3 


POMONA TURBINE PUMPS PROVED AND APPROVED 


counted 


TAG ' The Modern | 


CONTROLLERS Banas COMMERCIAL BODY 
a y The correct principles which Made in Four Sizes COOLING UNIT 


have made TAG Controllers to Meet Your Re- 


great, have been perfectly ap- quirement, . 
plied to this new, simply designed TAG Used by Leading Packers 


Controller. for Route Deliveries 
The new TAG NUMBER 40 Controller 


¢ is small in size, simple in construction, Now in Thir 
TAG 4 accurate in operation and attractive in ow in Third Voor 


NUMBER 40 & appearance. The ideal instrument for 


as * aah J 1 li- 
CONTROLLER pA cna of automatic control appli THEURER 
Bulletin No. 1127-7 gives complete de- WAGON WORKS, INC. 
tails and prices—write for it. INSULATED—REFRIGERATED 
COMMERCIAL BODIES 
Cc. J. TAGLIABUE MFG. CO. i New York City North Bergen, N. J. 


Park and Nostrand Aves. Brooklyn, N. Y. 
































FOR YOUR ATTENTION! 


Here is a colorful new bulletin that for your engineering department and 

illustrates and describes Baker’s com- plant superintendent. It will fur- 

plete line of ColdStream Air Condi- nish oe a ome of — — 

tioning Units. ence as to correct types of cooling 

ee ee equipment for all departments of the 
Request copies of this literature packing plant. 


~--A NEW ColdStream FOLDER 
BAKER ICE MACHINE CO., Inc, 72¢#27ies: Omaza, Fr. Wont 


Los A , SEATTLE 
1518 Evans Street, Omaha, Nebraska oe 


The National Provisioner 
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Cold Weather Increases Hog Costs and Cut-Out Losses 


HE severe cold wave which over- 

spread much of the country dur- 
ing the middle of the week materially 
cut down hog receipts at Chicago and 
poosted average cost on Thursday to 
$10.35—25¢ above the Wednesday aver- 
age price and 35c above average price 
on Monday. As a result, average hog 
costs to packers during the first four 
days of the current week were increased 
from 18c to 22c per cwt. on the various 
averages, compared with the same 
period a week earlier. 


Hog products were also higher on 


Thursday but price gains on this day 
were not sufficient to uffset higher hog 
costs. The result is that hog cut-out 
losses for the first four days of the 
current week increased 8c to 27c per 
cwt. above cut-out losses for the same 
days last week. Cut-out losses this 
week figure out at 18c, 45c, and 57c 
per cwt. respectively on light, medium- 
weight and heavy hogs, compared with 
10c, 21c and 29c per cwt. last week. 
Hog run at Chicago for the first four 
days of the week totaled only 64,000 
head. During the same days a week 


earlier 101,000 head were received. 
Average price Monday was $10.00; 
Tuesday, $9.90; Wednesday, $10.10; 
Thursday, $10.35. Product prices were 
steady the first three days of the week. 
Demand was better Thursday and prices 
improved accordingly. 

The following test is worked out on 
the basis of live hog costs and green 
product prices at Chicago during the 
first four days of the current week, 
average costs and credits being used. 
In other sections of the country local 
costs and credits should be substituted. 


HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 


(Hog prices and product values based on THE NATIONAL PROVISIONER MARKET SERVICE, cutting percentages 


Per cent 


live 
Regular hams 


Boston butts 

Loins (blade in) 

Bellies, S. P 

Bellies, D. S 

CN a 1a. nidie ofa .@.p'grh 9.0 4: sarers 
Plates and jowls 


Cost of hogs per cwt 
Condemnation loss 
Handling and overhead 


Loss per cwt 
Loss per hog 


taken from actual tests in Chicago plants.) 


180-220 Ibs. 


Price Value Per cent Price 
per per cwt. live per 
Ib. alive. wt. Ib. 


17% $ 2.47 13.70 17% 
13% -76 5.30 12% 
16% 67 4.00 16% 
17% 1.68 9.50 16% 
18% 2.08 8.70 17% 
3.00 13% 
4.00 8.0 
2.50 8% 
2.10 9% 
11.40 11.00 


7% 16 
8% 22 
9% .20 
11.00 1.33 
12% 19 1.50 12% 
9% 30 2.80 9% 
pears 11 2.00 ae 
35 


$10.52 70.50 


$10.13 
05 
45 


$10.63 
10.18 


45 
$ 1.06 


220-260 lbs. 


260-300 Ibs. 

Value Per cent Price 

per cwt. live pe 
alive. wt. Ib. alive. 

$ 2.36 13.3 16% $ 2.24 
.68 5.00 12% 62 
.67 4.00 16% 67 
1.59 9.00 15% 1.42 
1.52 3.50 16% 59 
42 9.00 14% 1.32 
32 5.00 9% 46 
.22 3.30 8% .29 
21 2.20 9% 4 
1.25 11.00 11.00 1.21 
19 1.50 125 19 
29 2.70 9% 27 
11 2.00 tees i 
35 Sslese laters 35 


$10.18 71.50 


Value 
per cwt. 


$ 9.96 


$10.05 
05 
43 


$10.53 
9.96 


57 
$ 1.60 








EXPORT NOTES 


Switzerland will lift its embargo on 
lard imports under terms of the new 
trade agreement with the United 
States which was signed on January 9. 
It was further agreed that 90 per cent 
of all imports of lard into Switzerland 
shall be obtained from this country. In 
addition, Swiss import duties on lard 


will be reduced to equivalent of $2.94 
per cwt. 


Exports of American hams into Glas- 
gow, Scotland, district continued to de- 
crease during the third quarter of 1935, 
according to U. S. Department of Com- 
merce reports. Total exports of Amer- 
ican hams into this area during first 9 


Week ending January 25, 1936 


months of 1935 totaled 5,809,000 Ibs. 
against 8,323,000 lbs. in the same period 
in 1934. According to Glasgow im- 
porters, both American and Canadian 
hams are suffering from competition 
with Irish product. 

Importation of cooking fats into 
Ecuador is again permitted after hav- 
ing been prohibited since 1931. 


ARGENTINE BUTTER IMPORTED 


Movement of foreign butter into the 
United States began again with the 
New Year, about 252,000 lbs. having 
been received from the Argentine dur- 
ing the first week in January. About 


4,500 casks are expected from North- 
ern Europe during the latter part of the 
month and about 47,000 boxes from 
New Zealand during late January and 
early February. Part of this New Zea- 
land butter may be under contract but 
some of it may be taken on to European 
ports if the American market is not 
profitable. 


CHICAGO PROVISION SHIPMENTS 


Provision shipments from Chicago 
for the week ended Jan. 18, 1936: 
Week Previous Same 
Jan. 18. week. week,’35. 
Cured Meats, Ibs...13,915,000 17,022,000 16,202,000 
Fresh Meats, Ibs. . .50,007,000 45,732,000 51,064,000 
Lard, Ibs 1,496,000 2'365,000 4,323,000 
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CHICAGO PROVISION MARKETS 


fepotted by THE NATIONAL PROVISIONER DAILY MARKET SERVICE 


CASH PRICES 


Based on actual carlot trading Thursday, 
January 23, 1936. 
REGULAR HAMS. 
Green. 


Short Shank %c over. 


BELLIES, 


(Square cut seedless) 
(S. P. 4c under D. C.) 


OTHER D. &. 


Extra Short Clears 
Extra Short Ribs. 
Regular Plates 
Clear Plates 

Jowl Butts .. 
Green Square "Jowls. 
Green Rough Jowls 


. N. Y.—Export 


BE TONS. ccccvccceceececoccce 


Top hogs at Berlin were quoted at 
$17.70 for the week ended January 1, 
1936, compared with the same price a 
week earlier and $18.10 at a like period 
a year earlier. Lard in tierces at Ham- 
burg was quoted at $13.55 per cwt., 
compared with $13.61 the previous week 
and $25.04 a year earlier. 
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FUTURE PRICES 


SATURDAY, JANUARY 18, 1936. 
High. Low. 


11.00 
10.95 


11.12% 
11:00 


MONDAY, JANUARY “20, 1936. 


11.00 10.95 
» 2111.05 11.05 
1341-20-22% 11.22% 

July *...11.05 11.0734 

CLEAR BELLIES— 


10.97 ax 
11.05-021% 
10.97%4b 


14.50n 


10.92%4ax 
10.95ax 


11.00b 
10.97 %4ax 


14.474ax 
WEDNESDAY, JANUARY 22, 1986. 


11.05b 
11.074%4b 
11.15b 
11.12% 


+ 2211.07% Hse 
--11.10-07% 11. 17% 11.07% 

..10.97%4-95 11.1214 10.95 
CLEAR BELLIES— 


14.47%4n 


THURSDAY, JANUARY - 1936, 
LARD— 

Jan. ...11.15 
Mar. ...11.20 
May ...11.30 11.30 
July ...11.22% 11.22% 


CLEAR BELLIES— 


11.15 
11.20 


11.05 11.05ax 
11.07% 11.074%4ax 
11.15 11.15b 


11.07% 11.10b 


14.47%4n 
FRIDAY, JANUARY 24, 1936. 
.. 10.97% 
.. -11.00 Kia 
[3:1L17% =: 1.22% 
July *..11.20 11.20 
CLEAR BELLIES— 


10.95 10.95ax 


bois 11. 
11.07% 11.10b 
11.00 11.00 


10.97% 


14.4744n 


~ Key: ax, asked; b, bid; n, nominal; —, split. 


MEAT IMPORTS AT NEW YORK 


For week ended Jan. 18, 1936: 


Point of 


origin. Commodity. 


Argentina—Smoked sausage 
Argentina—Canned corned beef 
Canada—Bacon 
Canada—Sausage 

Canada—S. P. pork loins 
Canada—Fresh frozen pork 
Canada—Fresh chilled beef 
Canada—Smoked pork loins 
Cuba—Frozen beef tenderloins 
Danzig—Cooked ham 
Denmark—Liver paste 
Denmark—Smoked sausage 
Denmark—Cooked ham 
France—Liver paste 
Germany—Smoked sausage 
Holland—Smoked ham 
Holland—Cooked ham 
Holland—Cooked sausage 
Hungary—Cooked ham 
Hungary—Smoked sausage 
Irish Free State—Smoked bacon 
Irish Free State—Smoked ham 
Italy—Smoked sausage 
Lithuania—Cooked ham 
Poland—Smoked bacon 
Poland—Smoked sausage 
Poland—Smoked pork loins 
Switzerland—Boullion cubes 
Uruguay—Canned corned beef .......... - -113,400 
Uruguay—Canned roast beef 
Venezuela—Jerked beef 


PORK PRODUCTS EXPORTS 


Exports of pork products from the 
U. S. week ended Jan. 18, 1936: 


PORK. 


Week Week 


ended ended Nov. 


tal 
United Kingdom 
West Indies ... 


tal 
United Kingdom 
Continent 


Total week .. 
vious week cewe 
2 weeks ago ... os eves 
Cor. week 1935 . 55 
SUMMARY NOV. 1, 1935, = JAN, 18, 1986, 
1935 to 1934 t De 
1936. 1935. Increase. crease, 
Pork, M lbs. .. 42 149 coos m 


Bacon and Hams 
29,197 | 


M Ibs. ....... 20,541 
Lard, M lbs 21,221 41,029 


CASINGS IMPORTS AND 
EXPORTS 


Foreign trade in casings during No- 
vember, 1935: 


IMPORTS. 


Chile . 
Australia . 
New Zealand 
Morocco 


Belgium 

mark 
France .... 
Germany ..... 
Netherlands 


: Hage 


BaBSB8: 


lx 


“ 


479.504 r+ 1, 867,164 a 
$164,778 


: 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
Jan. 1, 1936, to Jan. 22, 1936, to 
1,725, 054 Ibs.; greases, 371,920 Ibs.; tal- 
lows, 850,800 ‘bbs.; stearine, 4,000 Ibs. 


The National Provisioner 
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THESE FAMOUS BRANDS ARE SHIPPED IN 
E-Z SEAL STEEL BARRELS 


Wilson & Bennett Mfg. Co. 


GENERAL OFFICES AND FACTORY 
65388 SOUTH MENARD AVENUE, CHICAGO 
PHONE—REPUBLIC 0200 
Eastern Office and Factory 
$53 Danforth Ave., Jersey City, N. J. 
Phones—Delaware 7 ng 7—0231 

Southern Office and Fac 
Cortez and Bienville Sts., New a La. 
Phone—Galvez 2171 


Three Modern Factories—Sales Offices 
and Warehouses in Principal Cities 


SS 


== 
SVAN KER y $ 
+ t= NYOROGENATS S 


Selected as the ideal shipping and storage container for Lard 

and Shortening because: 

@ Your customers prefer the ingredients that come to them in these 
practical Steel Barrels. 

@ The Sanitary Lining insures product purity. 

@ They seal up perfectly maintaining the freshness and richness that 
insures repeat orders. 
They are economical because there are no shrinkage, soakage or leak- 
age losses. 


Write for full information and prices—No obligation to you 
Our Catalog ‘““Modern Steel Containers” gladly sent upon request 
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STOCKINETTE 28 Years Stockinette Experience 
News 


FOR SALE! 


We've worked for 28 years mak- 
ing WYNANTSKILL Stocki- 
nettes. During this time, we have 
learned a lot about the meat 
packing business, and the effect 
that stockinettes have on profits. 

* We’ve learned a lot of wrinkles 
We've solved a let of that would mean quite a bit in 
stockinette problems re- dollars and cents to the average 


cently. And in every oo 
’ Vv : : : 

This experience goes with eve 
case, the answers we ob- 4 : vd 


2 lot of WYNANTSKILL Stocki- 
tained helped some pack- nettes. It costs you nothing ex- 
er to bigger profits. We’d tra. But this knowledge of ours 
like to do the same for often goes a long way in paying 
you! Write! extra profits for meat processors. 

We'd like to tell you in detail 
what this service means to you. 

Write! 


ynantskill MFG.CO. 


Stockinette r ae atin * N ew = migune K 
Manufacturers 


8S. Dearborn 8t., Chicago, hel W. J. Newman, 
Since 1907 


Dedicated to Saving 
Money forMeat Packers 


1008 Pearl St., ‘Alameda, Cal 
Adrian, Mich. ; Cc. M. Avdiston 
Ave., Corona, oe pe 
181 W. Oakdale Ave. 9 " Glenside, Pa. 


Week ending January 25, 1936 











here’SONLY ONE GRADE 
of MAYER SEASONING! 


We buy only the finest spices. We use 
the best grinding, blending and cleaning 
equipment we can get. The formulas we 
use are the finest that have been devel- 
oped up to this time. 

That is why there is only one grade of 
MAYER Seasoning—the best! That is 
why MAYER Seasoning stands head 
and shoulders above all others. And that 

is why sausage made with 
MAYER Seasoning sells 
better and brings in more 
profits. 


Why not give us a trial? 


6819-27 S. Ashland Ave., Chicago, Ill. 
CANADIAN OFFICE: WINDSOR, ONT. 
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ONE VISIT 
MAKES YOU A REGULAR 


AT THE 


COMMODORE 


“The Best Located Hotel in New York” 


COME IN on your next trip and let these 
Commodore advantages convince you: 


Lh 


CONVENIENCE 


At Grand Central Terminal, just a few steps from trains 


COMFORT 


2000 large, outside rooms with every modern convenience 


aS 


FINE MEALS 


in four up-to-the-minute restaurants at attractive prices 


i 


COURTESY 


Expert, friendly service at all times by an experienced staff 


ECONOMY 


Moderate rates enhance all Commodore advantages 


Large, Airy Rooms — a// with private bath—from $3 


RIGHT AT GRAND CENTRAL - NEW YORK 


Frank J. Crohan, President 











In a representative 
small plant, labor 
savings alone paid 
the cost of a 
CALVERT Bacon 
Skinner in three 
weeks! If you slice 
500 pounds of bacon 
a week, the CAL- 
VERT will give 
you similar savings. 
Write! 


CALVERT 
MACHINE Co. 


1606-8 Thames St., 
Baltimore, Md. 


PAYS FOR 
ITSELF in 














Reduces cooking 
" time 1/3 to 1/2! 


SAVES STEAM, POWER, LABOR 


CUTS RENDERING COSTS.—Grinds fats, bones, carcasses, 
viscera, etc. — all with equal facility. Reduces everything to 
uniform fineness. Ground 
product gives up fat and 
moisture content read- 
ily. Low operating cost. 
Big Savings! Increases 
melter capacity. 


Sizes and types to meet every 
requirement, Write for Bulletins. 


MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. Water St., Saginaw, Mich. 


ef lave m @u-Yatiini 
at Lower Cost 


TEDMAN’S Type “A” Hammer 
Mills are especially adapted for the 
reduction of packinghouse by-products, 
fish scrap, etc. Their extreme 
sectional construction saves time 
in changing hammers and screens 
and in the daily clean-up which is 
required where edible products 
are reduced. 


Nine sizes—5 to 100 H.P.—capacities 
500 to 20,000 pounds per hour. Write 
for catalog 302. 


STEDMAN’S FOUNDRY 


& MACHINE WORKS & 


AURORA, INDIANA, U. 8. A. 
Founded 1834 





Grinders—Vibrating Screens 
FOR BY-PRODUCTS 


There is a Williams for every by-product 
crushing or grinding job. Heaviest con- 
struction predominates. Especially = 
signed to grind greasy cracklings and 
tankage. Other types crush green bones 
and hash dry rendering pat We 
‘jalso build the well known ‘‘Full-Floating”’ 
Vibrating Screen for sifting greasy 
cracklings. 


WILLIAMS PATENT CRUSHER & PULVERIZER CO. 
2708 NORTH NINTH ST., ST. LOUIS, MO. 

New York San Francisco 

15 Park Row 326 Rialto Bldg. 


Chicago 
37 W. Van Buren St. 
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52 lallows “Greases 


Betkly Markee Rete 


TALLOW—An easier tone featured 
market for tallow the past week. Extra 
at New York declined %c to 6%c f.o.b. 
or 6%c delivered. Volume of business 
was not important, only sufficient 
quantities changing hands to establish 
lower price levels. Qfferings appeared 
fairly plentiful, but consumer demand 
was slim. Soapers appeared to back 
away from offerings on the decline. 


There was no pressure of South 
American tallow at New York. Argen- 
tine was quoted at 6.45c c.if. Foreign 
tallow was reported as much as \%c¢ Jb. 
above a parity. 


Small lots of edible domestic tallow 
sold for shipment from the West Coast 
to Atlantic seaboard at 744c. Some was 
reported to have sold in the West at the 
same level. 


At New York, special was quoted at 
6% @6%c; extra, 6%c f.o.b.; edible, 8@ 
8%4¢ nominal. 


At Chicago, trading in tallow was 
rather quiet and inquiries limited. Tone 
was about steady. Edible was quoted 
at 744c; fancy, 6% @7c; prime packer, 
6%c; special, 53% @6c; No. 1, 54 @5%ec. 


There was no London tallow auction 
this week. At Liverpool, Argentine 
beef tallow, January-February ship- 
ment, was up 1s for week at 30s 9d. 
Australian good mixed at Liverpool was 
unchanged at 29s 9d. 


STEARINE—Market at New York 
continued rather weak. Last _busi- 
ness in oleo was at 8%c, a decline of 
%c from previous sales. Market was 
quoted at 8%@9c. At Chicago, the 
market was off 4@‘4c for week. Oleo 
was quoted at 9144@9%c. 


OLEO OIL—A moderate trade fea- 
tured this market at New York. Tone 
was about steady, with price changes 
small both ways. Extra was quoted at 
12% @12%4c; prime, 1156 @12%c; lower 
grades, 11% @115%c. At Chicago, trade 
was moderate and market off %ec for 
week. Extra was quoted at 12c. 


(See page 38 for later markets.) 


LARD OIL—Demand was quiet at 
New York, and market showed losses 
of %@1%c from previous week. No. 
1 was quoted at 9c; No. 2, 8%c; extra, 


11%c; extra No. 1, 94%c; prime, 14%c; 
winter strained, 1144c. 

NEATSFOOT OIL — Demand was 
moderate at New York and market 
easier and unchanged to %c lower for 
week. Cold test was quoted at 16%c; 
extra, 942c; No. 1, 9c; pure, 12%c. 

GREASES—A quiet market and a 
lower price range featured greases at 
New York the past week. A lower tal- 
low market and a slack demand from 
consumers, with indications of some in- 
crease in selling pressure in greases, 
accounted for market’s action. There 
was no aggressiveness to demand on 
the decline, soapers showing a disposi- 
tion to look on for time being. 

At New York, yellow and house were 
quoted at 5%c, with intimations that 
5%c might be done on bids; B white, 
5%@6c; A white, 6@6%c; choice 
white, 844 @8%c nom. 

At Chicago, consumer inquiry for 
greases was limited, and trade was very 
quiet. Brown was quoted at 5c; yellow, 
5@5%c; B white, 5%c; A white, 6%c; 
choice white, ali hog, 7c. 


BY-PRODUCTS MARKETS 


Chicago, January 23, 1936. 
Blood. 
Last sales at $3.40@3.50. 
Unit 


Ammonia. 
8 .45@3.55 


40@3.50 
Digester Feed Tankage Materials. 


Buyers showing little interest. 
Unground, 10 to 12% ammonia. .$ 
Unground, 8 to 12% 

Liquid stick 


Packinghouse Feeds. 


Market firm and prices unchanged. 


Carlots. 


50.00 
152.50 


Digester tankage meat meal 60%.. 
Meat and bone ScTAaDs, 50% 
Steam bone meal, 65% 

ing, per ton 
Raw bone meal for feeding 


Dry Rendered Tankage. 


Offerings light but demand not ag- 
gressive. 


Hard pressed and exp. unground per 
unit protein 

Soft, prsd. pork, ¢ 
ity, ton 

Soft prsd. 
ity, ton 


@.85n 


@55.00 
beef, ac. 





Horns, Bones and Hoofs. 


Prices largely nominal. Hoofs in de- 
mand at $30.00@31.00. 


Horns, according to grade 
Cattle hoofs 


rices are for mixed carloads 
als indicated above.) 


Bone Meals (Fertilizer Grades). 


Market quiet and without features. 


Steam, ground, 3 & 50 
Steam, unground, 3 & 50 


Fertilizer Materials. 

Buying inquiry light; ground 10 to 
11 and 6 to 8 ammonia sold at $2.70@ 
2.75 & 10c. 

a grd. tankage, ground, 7, 
Bone. tankage, ungrd., 


per ton 
Hoof meal 


Gelatine and Glue Stocks. 


Jaws, skulls and knuckles in good 
demand at $24.00. 


Calf trimmings 

Sinews, pizzles 

Cattle jaws, skulls and knuckles.... 
Hide trimmings 

Pig skin scraps and trim, per lb.... 


Animal Hair. 
Market rather slow. 
Summer coil and field dried 
Winter coil, dried 
Processed, black winter, per Ib. 


Processed, grey, winter, per Ib 
Cattle switches, each* 


(Note—Foregoing 
of unassorted mate 


2.70@2.75 & 10c 
@16.00 


26.00 
20.00 


*According to count. 


FAT MARKETS IN FRANCE 


(Special Report to The National Provisioner from 
Emmanel Welfling and A. Bloch, 12 Rue 
Lamartine, Paris.) 


Paris, December 31, 1935. 


LARD.—Market has been particu- 
larly dull during month and prices went 
down from 400 francs per 100 kilos, at 
beginning of the month, to 350 at the 
end. Secondary grades of pure lard, 
not refined, 300 francs, with no buyers. 


TALLOW.—Market very quiet dur- 
ing month and Paris official quotation 
remained unchanged at 170 francs per 
100 kilos naked for acid melted tallow. 
Fine toilet soapmaking tallow 190 to 
210 francs per 100 kilos, in barrels, ac- 
cording to quality. Edible tallow very 
weak; quotation 210 to 225 francs per 
100 kilos. 


Extra beef premier jus, country 











405 Lexington Avenue 





CRACKLINGS e TANKAGE e BLOOD 
BONES e HOOFS 
Offerings Wanted 


GEO. H. JACKLE 


NEW YORK 














QUICK EASY GRINDING 


of Tankage, Scrap, Bone, Etc. 
The W-W d -product grinding 
job for Padieg Pineke z eC eetien Guster 

and cheaper — Write = catalog Bg ac- 
tual Packer testimonials — 


W-W GRINDER CORP. 
Wichita, Kansas 


Dept. 207 





Week ending January 25, 1936 
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make, 260 francs per 100 kilos. 
VEGETABLE OIL.—Soapmaking 
grade groundnut quoted at 300 francs 
per 100 kilos, naked, at end of Novem- 
ber, now 285 francs. Edible grade 330 
to 350 francs per 100 kilos, naked. 
Copra oil was firm during month and 
closed at 200 francs per 100 kilos naked 
against 190 at end of November. 


TALLOW FUTURE TRADING 


Tallow transactions at New York: 
SATURDAY, JANUARY 18, 1936. 


High. Low. Close. 
DA. de eecneawenneesen 6.50 6.50 6.50@6.75 
GS:  Kecévacectewewen 6.50 6.50 6.51@6.75 


~ Sales, 2 lots. 
MONDAY, JANUARY 20, 1936. 


Ps ca caveceeeisesios 6.4 
Pee ae 6. s0@6. 70 
TUESDAY, JANUARY 21, se 

PM, Sevsowvesscessces 

et yr Hi Sas. 75 
WEDNESDAY, JANUARY 22, i936. 

DR. cechcscessedecces 6.40b 

BD ncctdccccvescases 6.50@6.85 

THURSDAY, JANUARY 23, 1936. 
SS ae rere ions 6.40 
ME. wccudneee ak cs 6.65 6.65 6.65 


Sales, 1 lot. 
FRIDAY, JANUARY 24, 1936. 


, eccweces exeuns tee 6.40@6.85 

nh Ceduyredehsienes 6.40@6.85 

BEE whence Ceaynsescnce . 6.40@6.85 
No sales. Closing bids 10 lower. 


FERTILIZER MATERIALS 


BASIS NEW YORK DELIVERY. 


Ammoniates. 


Ammonium sulphate, bulk, per ton, 
basis ex vessel Atlantic ports: 


Jan, to June 30, 1936, inclusive. @ A.00 
Ammonium sulphate, double bags, 
per 100 lbs. f.a.s. New York...... 


nominal 
Blood dried, 16% per unit.......... @ 3.00 
Fish scrap, dried, 11% ammonia, 


10% B. P. L., f.0.b. fish factory.. nominal 
Fish a. foreign, 14% ammonia, 
BO. Be. Be Tig GLE ccssccceseecs @ 35.50 


Fish scrap, * acidulated, 6% ammo- 
nia, 3% A.P.A. f.o.b. fish factories 2.25 & 50c 
Soda ‘nitrate, per net = BER. cccce 


Jan. to June 30..........cceeseeee 23.50 
SP RE ME ccceccacenecdecoose 24.80 
ae 25.50 
Tankage, ground, 10% ammonia, 
15% B. P SR i 2.85 & 10c 
a wasrene. 10-12% ammo- 
2006 B.D. Ly WOR. .oscccsccs 2.60 & 10c 
Phosphates. 
Foreign bone meal, Ay mee 3 and 
SO bags, per ton, 6.1.f......ccccc- @ 23.00 
Bone meal, raw, yore ‘and 50 bags, 
Wits Mi Bocvccccsvasceceucesec @ 26.00 
Superphosphate, bulk, f.o.b. Balti 
more, per ton, 16% flat.......... @ 8.00 
Potash Salts. 
Manure salt, 30% bulk, per ton..... @ 14.40 
Kalnit, 20% bulk, per ton......... @ 11.00 
Muriate in We Se Pv cancccccese @ 22.50 
Su on in bags, per ton, basis 
ROeedsesehkeceseesedebeoces @ 33.75 
Dry Rendered Tankage. 
ee T5c 
Se SEE Kodk hetbbeekesdcten ce vs g 80c 


EASTERN FERTILIZER MARKETS 

(Special Report to The National Provisioner.) 

New York, Jan. 22, 1936—Dried 
blood sold at $2.90 per unit of am- 
monia f.o.b. New York. Present quo- 
tation is $3.00, with stocks well cleaned 
up. 

Ground tankage sold last at $2.85 and 
10c; screened tankage at $2.75 and 10c 
and unground tankage at $2.60 and 
10c f.o.b. local shipping points, with 
no stocks on hand. 
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Raw bone meal is higher in price but 
buyers are not interested at present 
quotations. 

Sulphate of amn.onia is firm in price 
due to the heavy export demand. 


ANIMAL FATS EXPORTS 


Exports of animal fats and oils, No- 
vember, 1935: 


Quantity. 

Ibs, Value. 
GN GEL, de cecesscdtctccacces 837,420 $110,507 
GI GHEE. nc ccasevecdcsesse 287,869 37,306 
Obed GRAREERO ccccccccccccce 70,179 8,106 
Tallow Se Gbnceesceocece 291,026 39,169 
Other inc. inedible tallow.. 1,328,186 146,091 
Oleomargarine ............++ 11,961 1,659 
LS rere 56,542 8,657 
Cooking fats, not lard...... 92,192 12,919 
BE. eccnevevetsvssessseeee 7,931,750 1,125,533 
Grease stearine ............ 130,505 10,745 
Neatafoot Gil .ncccccccccces 64,403 10,390 
CNA. « novcccgcetesseavece 8,204 3,531 
CE MED vunetcdusccacesons 7,663 738 
Bdensse AGS 2c. ccccccvcscces 44,884 4,780 


OIL FIRM IS 60 YEARS OLD 


In 1986 C. F. Simonin’s Sons, Inc., 
manufacturers and refiners of vege- 
table oils, Philadelphia, Pa., will cele- 
brate its sixtieth anniversary, accord- 
ing to a recent announcement by com- 
pany officials. Extensive advertising 
will be used during 1936 to inform deal- 
ers and consumers of the company’s 
salad oils of this important milestone 
in the history of the firm. 








Refining Edible Oils 


Up-to-date practices in refining 
edible oils and their manufacture 
into shortening and salad dress- 
ings have resulted in product of 
superior keeping quality, fine fla- 
vor, good color and desirable con- 
sistency. 

This is due to improvement in 
neutralizing oils, resulting in 
more complete deodorization and 

better decolorizing and clarifying. 
| Improved manufacturing equip- 

ment has been introduced and 














great strides have been made in 
packaging the product for maxi- 
mum consumer acceptance. 


These up-to-date methods, as 
well as some of the older prac- 
tices still in use, are described in 
a series of articles which have 
appeared in THE NATIONAL PRo- 
VISIONER. Copies of these re- 
prints are available at 75c. To 
secure them, send the following 
coupon with remittance: 


















THE NATIONAL PROVISIONER .. 
Old Colony Bldg., Chicago, Ill. 


Please send copy of reprint on oil re- 
fining and manufacture. 


(Enclosed find 75¢ in stamps.) 











COTTON OIL TRADING 


COTTONSEED OIL—Store oil de. 
mand was quiet and prices were easier 
with nearby futures. Southeast and 
Valley crude, 8%@9c; Texas, 8%@ 
8%ec. 

Market transactions at New York: 


Friday, January 17, 1936. 


—Range— ——Closing— 
Sales. High. Low. Bid. 


. a 
SNE xcmie ce oe oO os.6 eee eee 
: eee 1 997 997 985 : 1005 
DEL cavee teat cones ween 990 a nom 
| ee 6 1000 995 1000 a 1002 
WE, kb bcc- cietie beee..ebee 1000 a nom 
May ..... 23 1002 993 1000 a 02tr 
a aes 1000 a nom 
July ..... 21 1004 995 1002 a O4tr 
ME Since ved Aeteeees 1000 a nom 
Saturday, January 18, 1936. 
ROD ina Ss. cae) cowie’ euiteaen 
p  eree 3 1010 996 1001 y 996¢ 
I. ce bat Seas Aeque Swes 990 a nom 
[ere 6 1008 1004 1004 a trad 
MEM Face Mace Mead skal 1000 a nom 
May ... 5 1008 1005 1003 a 1007 
0 es ee ..-- 1000 a nom 
July ..... 11 1008 1003 1005 a trad 
We” Soe aca Sek cee 1000 a nom 
Monday, lonmeny 20, 1936. 
BRUNE 0.5. Wie blog Cicacen eis 
Ge ako 8 1009 991 "975 : 1000 
eee ers 990 a nom 
Mar. 19 1002 999 1000 a trad 
BENG. kiki coe hee ee 1000 a nom 
May 8 1005 1000 1002 a 1004 
IE Svcres: Sates, Suto aiesehea ae 1002 a nom 
July . 24 1005 1001 1003 a 1004 
WONG sem eee ees .. 1003 a nom 
Tuesday, January 21, 1936. 
ME fo csas crs ome Ealeet Soe a 
ME. Secs es cman Meteee 975 a 1010 
: A eee 990 a nom 
DS Sechureh sate acs 1000 a 1004 
BMS. icici. cated «siner oma 1000 a nom 
I, KicS tata wa .- 1003 a 1005 
BMD. ioe inive et “neds 996 a 1010 
ME sae wees. Seco ener 1004 a 1007 
TK. oes acne Kea aes 995 a 1010 
Wednesday, January 22, 1936. 
RUE cea, cose oven anew See a 
0 ae ere ora 1005 a 1025 
Seer ee re 1015 a nom 
Mar. .... 21 1023 1010 1020 a 1022 
WS: acces ey aaiee Sea 1022 a nom 
May ..... 39 1027 1009 1026 a trad 
WE 6.000. vance eos teen 1024 a nom 
July ..... 41 1027 1016 1027 a trad 
Ee eves -Baee aeup aeres 1025 a nom 
Thursday, January 23, 1936. 
MO wee: tees 1045 1040 1020 a 1055 
ME. A cwla vane 1033 1020 1023 a .... 
Eee 1038 1025 1025 a .... 
WD ecw Seoas 1038 1023 1025 a 1024 


(See page 38 for later markets.) 


HULL OIL MARKETS 
(Special Cable to The National Provisioner.) 
Hull, England, Jan. 22, 1936.— Re- 
fined cottonseed oil, 28s; Egyptian crude 
cottonseed oil, 25s. 
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Trade Liberal—Market Irregular— 
Undertone Firm — Cash Trade 
Moderate — Crude Oil Firmer — 
Inflation Talk Revived—European 
Situation Offset by New Agricul- 
tural Control Plan. 


Cotton oil futures market experienced 
a fairly good volume of trade the past 
week. Prices backed and filled and 
were easily influenced either way by 
commission house or professional op- 
erations. 


Market displayed a firmer undertone 
and bulged nearly %c Ib. on Wednes- 
day in response to a better tone in 
allied markets, a revival of inflationary 
talk, and influence of proposed new 
agricultural legislation. January posi- 
tion was relatively easy at times but 
action in spot market failed to influence 
the deferred positions materially. 


Cash oil trade was quite moderate, 
Washington uncertainties holding down 
buying to some extent. Fears that some 
sort of excise tax would be created to 
take place of the processing tax and 
be made retroactive continued to in- 
fluence cash circles. 


Consumption Holding Up 


It was believed that both consumers 
and distributors were eating into sup- 
plies on hand and that stocks might 
soon need replenishing. There was no 
evidence of any diminution in con- 
sumers needs. While January con- 
sumption may be comparatively small, 
expectations are that demands will 
broaden considerably with a further 
clearing of the Washington atmosphere. 


A severe cold wave over the country 
was expected to increase demand for 
meats and fats and have some influence 
on the edible fat situation. Hog run 
was fairly liberal the past week. There 
is a tendency to keep a close watch on 
hog raisers’ attitude in marketing hogs 
at the current levels. The trade is set 
for larger domestic slaughter supplies 
of hogs this year. 

As far as oil is concerned, there can 
be no particular increase in supplies un- 
til another crop is produced. The im- 
portant question is whether or not the 
next acreage to cotton is to be con- 
trolled by the Government. 


Crude Firm 


Passage of the bonus bill by both 
houses of congress was construed as in- 
flationary. The unsettled French politi- 
cal situation lost its influence owing to 
the fact that the franc advanced against 
the dollar. 

Crude markets were firmer, with 
sales at 85c in Texas and at 8%c in 


Week ending January 25, 1936 


Vegetable Oils 


beely Marpet Rate 


the Valley, or %c above previous busi- 
ness. Market subsequently was quoted 
at 8% @9c in the Southeast and Valley 
and at 85s@8%c in Texas. 


COCOANUT OIL—A moderate de- 
mand and a firm market featured cocoa- 
nut oil the past week. April-September 
positions were quoted at 5c New York 
and 4%c Pacific Coast. Strength in the 
cocoanut oil situation, however, appears 
to be due in part to a good European 
demand. Reports were current that 
Europe is short of edible fats and oils. 


CORN OIL—Last business at New 
York was at 9%c, but producers raised 
their limits to 9%c later. 


SOYA BEAN OIL—Market was quiet 
at New York but rather steady and 
quoted at 74 @7%c. 

PALM OIL — Demand was fair at 
New York and market very steady. Spot 
Nigre was quoted at 4%c; shipment 
Nigre, 4.35c; Sumatra, July forward, 
45% @4%c. 

PALM KERNEL OIL—Market was 
dull at New York. February shipment 
was quoted at 4%c nominal. 

OLIVE OIL FOOTS—Demand was 
quieter and market off “4c at New 
York. Spot tanks were quoted at 8%c. 


RUBBERSEED OIL—Market nomi- 
nal. 


SESAME OIL—Market nominal. 








SOUTHERN MARKETS 


New Orleans 
(Special Wire to The National Provisioner.) 
New Orleans, La., Jan. 23, 1936.— 
Cotton oil futures advancing in sym- 
pathy with higher hogs and lard. Lib- 
eral sales of crude oil at 9c lb. Valley. 
Mills still disinclined to sell freely, feel- 
ing good advances are long over-due. 
Everything points to moderate carry- 


over. 
Memphis 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., Jan. 23, 1936. — 
Crude cottonseed oil, 8%c lb., Valley; 
cottonseed meal, $20.50 f.0.b. Memphis, 
prompt shipment. 


Dallas 


(Special Wire to The National Provisioner.) 


Dallas, Tex., Jan. 23, 1936.—Prime 
cottonseed oil, 8% @8%c Ib. Forty- 
three per cent cottonseed cake and meal, 
basis Dallas, for interstate shipment, 
$21.75@22.00. 











PEANUT OIL—Trading was routine 
at New York and market was quoted 
at 8%c Southeast. 


PROTEST MARGARINE TAXES 


Campaigning against discriminatory 
legislation handicapping trade in south- 
ern agricultural products, particularly 
margarine, an organization meeting for 
what is termed a “big south-wide cam- 
paign to demand removal of unfair re- 
strictions on southern agricultural 
products,” was held in Birmingham, 
Ala., January 23 and 24, 1936. 

In a spectacular broadside entitled 
“A Challenge to the South,” various 
discriminatory laws passed by congress 
and the several states against southern 
oil products are outlined, with a plea 
for removal of restrictions so that mar- 
garine may be available to low-income 
buyers who are denied a spread for 
their bread because they are unable to 
pay the price for butter and taxes place 
margarine also beyond their reach. 


Attention is called to the fact that 
in addition to the federal tax on mar- 
garine, free distribution of the product 
is further handicapped by state taxes 
which amount to 15¢c per pound in Wis- 
consin, Nebraska and Washington, 10c 
per pound in Minnesota, North Dakota 
and South Dakota and 5c per pound in 
Iowa, with similar restrictions in other 
states. Also to the proposed tax of 10c 
per pound embodied in the Culkin bill 
and of 5c per pound in the Boileau bill, 
both of which have been introduced in 
the U. S. House of Representatives. 


COCOANUT OIL TAX ENJOINED 


An injunction restraining collection 
of a 3 cent a pound processing tax on 
cocoanut and palm oil from the Philip- 
Pines was granted to a soap manufac- 
turer in federal district court at Cedar 
Rapids, Ia., last week. The case was 
the first on record involving these prod- 
ucts. It is probable that other manu- 
facturers will now apply for injunc- 
tions against the tax which was chal- 
lenged on the ground that proceeds 
went to the Philippine treasury. 


MORE MARGARINE MADE 


Margarine production in 1935 is esti- 
mated at 381,088,000 lbs. and compares 
with a production of 264,359,000 Ibs. in 
1934. Butter production in 1935 is esti- 
mated at 2,108,350,000 Ibs. and 2,165,- 
000,000 Ibs. in 1934. The annual per 
capita consumption of margarine is ap- 
proximately 3 lbs., of butter 17 Ibs. 
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WEEK'S CLOSING MARK 


‘ TS 
48. 
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FRIDAY’S CLOSINGS 
Provisions 


Hog products were irregular the lat- 
ter part of week due largely to Wash- 
ington developments. Trade was mixed. 
Meat demand was better and meat 
prices firmer. Hog run was light on 
account of weather conditions; hog top 
$10.70. 


Cottonseed Oil 


Cotton oil reacted pending Washing- 
ton crop control developments. There 
was some selling and liquidation on 
weaker lard and cotton markets. Trade 
was mixed; crude, Southeast and Val- 
ley, 8%c lb. bid, 9c asked; Texas, 85%c 
bid, 8%c asked. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
Jan., $10.00@10.30; Mar., $10.14@10.17; 
May, $10.19; July, $10.18@10.20. Tone 
steady; 67 sales. 


Tallow 


Tallow, extra, 65%c Ib. f.o.b. 


Stearine 


Stearine, 8%c sales. 


Friday's Lard Markets 


New York, January 24, 1936.—Prices 
are for export. Lard, prime western, 
$11.15@11.25; middle western, $11.15@ 
11.25; city, 10% @10%c; refined Conti- 
nent, 115,@11%c; South American, 
11% @11%c; Brazil kegs, 11%@12c; 
compound, 12%c in carlots. 


MEAT IMPORT NOTES 


(Special Wire to The National Provisioner.) 


New York, January 24, 1936.—About 
323,000 Ibs. of Polish canned cooked 
ham were received at New York during 
the week ended January 24. About two 
or three hundred frozen New Zealand 
steer carcasses sold in eighths at 7 
cents for ship use. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports 
of beef this week up to Jan. 24, 1936, 
show exports from that country were 
as follows: To the United Kingdom, 
112,306 quarters; to the Continent, 
2,094 quarters. Exports for week end- 
ing Jan. 17 were: To England, 125,902 
quarters; Continent, 37,864 quarters. 


PORK CUTTING POINTERS 


Pork cutting is the one operation in 
pork packing where precision is most 
necessary. Do your men know all they 
should know about it? Chapter 5 of 
“PORK PACKING,” The National Pro- 
visioner’s latest book, is alone worth the 
price. Write for information. 
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MEAT AND LARD EXPORTS 


Exports of pork, bacon and lard 
through port of New York during week 
ended January 23, totaled 151,500 Ibs. 
of bacon and 1,108,526 lbs. of lard. 


BRITISH PROVISION MARKETS 


(Special Cable to The National Provisioner.) 


Liverpool, January 25, 1936.—General 
provision market steady but dull; very 
poor demand for hams and pure lard. 

Friday’s prices were: Hams, Ameri- 
can cut, 84s; hams, long cut, 94s; Liv- 
erpool shoulders, square, none; picnics, 
none; short backs, unquoted; bellies, 


English, 67s; Wiltshires, unquoted; 
Cumberlands, unquoted; Canadian Wilt. 
shires, 77s; Canadian Cumberlands, T4s; 
spot lard, 58s 6d. 


ARMOUR ANNUAL MEETING 


The annual meeting of stockholders 
of Armour and Company was held jp 
Chicago on January 24. Eighteen mem. 
bers of the board of directors were 
elected including two new directors, 
Fred J. Leuckel and Allan R. Walsh, 
of Trenton, N. J. 


The directors re-elected all officers 
of the company and John B. Scott wag 
named vice-president to succeed Fred. 
erick W. Ellis, retired. 

Retiring directors were Henry YW, 
Boyd, Charles F. Curtiss, Arthur Meek- 
er, Harry G. Mills and Phillip L. Reed, 








WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on January 23, 1936: 


Fresh Beef: 
STEERS: 
(1) (300-500 lbs.) choice 
Good 


CHICAGO. 


$14.50@16.50 
12.00@14.50 
-. 11.00@12.00 


BOSTON. NEW YORK. 


$15.00@16.00 
12.00@15.00 
11.00@12.00 


10.50@11.00 


STEERS: 
= Ibs.) prime 
») e 


STEERS: 
pm ag lbs.) prime 


Ne Ibs. up) prime 


Cho! 15.50@17.50 
Good 13.00@15.50 


10.50@11.50 
- 10.00@10.50 
9.50@10.00 


Fresh Veal and Calf: 
VEAL: 
(2) choice 
Good 


Medium .... 


14.50@16.50 
stnclyd 12.00@14.50 
veeee eee 11.00@12.00 

10.50@11.00 


15.50@16.50 
14.50@15.50 
. 12.00@14.50 
10.00@12.00 


15.00@16.50 
12.00@15.00 
11.00@12.00 


. PRAM 


ad i 


See Bx: 
sss se: 


15.50@17.50 
12.50@15.50 
11.00@12.50 


16.00@17.50 
12.50@16.00 


11.00@11.50 
10.00@11.00 


10. 00@10 50 9.50@10.00 


17.00@19.00 
16.00@17.00 
14.00@16.00 
12.00@14.00 


17.00@19.00 
16.00@17.00 
14.00@16.00 
12.00@14.00 





12.00@13.50 
10.50@12.00 


9.50@10.50 


16.00@17.00 
15.50@16.00 


Fresh Pork Cuts: 
LOINS: 


SHOULDERS: N. Y. Style: Skinned: 
8-12 Ibs. avg 
PICNICS: 


BUTTS: Boston Style: 


SS | DG. Bi cccccccsccscccccecccs eee+ 17.50@18.50 
(1) Includes heifer 450 pounds down at Chicago. 


(3) Includes sides at Boston and Philadelphia. 


10.00@11.50 


17.50@18.50 
16.50@17.50 
15.50@16.50 


15.00@16.00 15. 50@16. 


17.00@18.00 
16.50@17.00 


17.00@18. 
16.50@17. 


9.00@10.00 
8.00@ 9.00 
7.00@ 8.00 


Bes 83 See 3338 


saad 
353 


18.00@18.50 





19.0 
18.0 
16.00@17.00 











16.00@17.00 


16.50@17.50 15.00@17.0 


18.00@19.50 18.00@19.00 
(2) Includes ‘‘skins on’? at New York and Chicago 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, January 23, 1936, 
as reported by the U. S. Bureau of Agricultural Economics: 


Hogs 


Medium 


Lt. wt. (160-180 Ibs.) gd-ch.... 


Medium 
(180-200 lbs.) gd-ch 
Medium 
Med wt. 
(220-250 Ibs.) 
Hvy. wt. 
(290-350 lbs.) 
PACKING SOWS: 
(275-350 Ibs.) 
(350-425 Ibs.) 
(425-550 Ibs.) 
(275-550 Ibs.) medium 
SLAUGHTER PIGS: 
(100-140 Ibs.) gd-ch 
Medium 


gd-ch 


gd-ch 


Av. cost & wt. Wed. (pigs ex.) $10.06-234 Ibs. 


(200-220 lbs.) gd-ch... 


(250-290 lbs.) gd-ch.. 


$9.85@10.35 
9.50@10.15 
10.15@ 10.60 
9.75@10.40 
10.35@10.60 
9.90@10.40 
10.25@10.60 
10.15@10.50 
9.80@10.20 
9.60@ 9.90 


9.65@10.10 
10.10@10.40 
9.85@10.20 
10.20@10.50 
10.00@10.25 
10.25@10.50 
10.20@10.50 
10,10@10.45 
9.90@10.35 


9.40@ 
9.25@ 
9.10@ 
8.75@ 


9.65 
9.50 
9.45 
9.45 


8.75@ 9.00 
8.60@ 8.90 
8.50@ 8.75 
8.00@ 8.75 


9.90@10.25 
9.25@10.00 


8.90@10.00 
8.25@ 9.75 


Slaughter Cattle, Calves and Vealers: 


STEERS: 
(550-900 lbs.) 


Medium 

Common (plain) 
STEERS: 

(900-1100 lbs.) prime 


Medium 

Common (plain) 
STEERS: 

(1100-1300 Ibs.) 

Choice 


prime 


Medium 
STEERS: 
(1300-1500 lbs.) prime 
Choice 
Good 
HEIFERS: 
(550-750 Ibs.) choice 


Com. (plain)-med. 
HEIFERS: 
(750-900 Ibs.) 
Com. 
COWS: 
Choice 


gd-ch 
(plain) -med. 


Com. (plain)-med. 
Low cut-cut 
BULLS: (Yrls. 
Good (beef) 
Cut-com. 
VEALERS: 
Gd-ch, 
Medium 
Cul-com. 
CALVES: 
(250-500 Ibs.) 
Com. 


(plain) 


gd-ch 

(plain)-med. 

Slaughter Sheep and Lambs: 
LAMBS: (Wooled) 


Medium 
Common 


10.65@10.85 


10.50@12. 
8.75@11. 
7.25@ 9. 


9.75@12.00 
8.00@11.25 
6.75@ 8.00 
5.25@ 6.75 


11.25@12.75 
8.00@11.75 
6.75@ 8.25 


Seza3 
®HOASN 


3.25@11.75 
.00@ 8.50 


) 7.2 
. BE 
9.50@12.50 


6.00@ 9.50 
5.00@ 6.00 


11.75@13.00 
10.25@11.75 
5.00@10.25 


7.00@10.00 
4.50@ 7.00 


7.00@ 9.50 
4.50@ 7.00 


10.50@11.00 
9.75@10.75 10.25@10.65 
9.40@ 9.90 9.25@10.40 
9.00@ 9.50 7.50@ 9.35 


(Wooled) 


Medium 
EWES: (Wooled) 
Gd-ch. 


@ 9.75 8.50@ 9.50 
9.10 7.00@ 8.50 


4.40@ 5.50 
3.50@ 4.50 


Week ending January 25, 1936 


$9.88-217 lbs. 


$9.35@ 9.90 


10.00@10.10 
10.00@10.10 
9.80@10.00 
9.70@ 9.90 


8.85@ 
8.85@ 
8.75@ 
8.60@ 


9.00 
8.90 
8.85 
8.75 


9.00@ 
8.50@ 


9.50 
9.35 


$9.67-241-lbs. 


9.50@11.75 
8.25@11.25 
6.50@ 8.50 


5.25@ 6.75 


11.75@ 
8.50@11.75 


9.00@11.00 
7.00@ 9.00 
4.50@ 7.00 


6.00@ 9.00 
4.25@ 6.00 


10.25@10.75 
9.50@10.25 
-7T5@ 9.50 
8.25@ 8.75 


3.40@ 


(Soft or oily hogs, excluded). CHICAGO. E.ST. LOUIS. OMAHA. KANS. CITY. 
Lt, It. (140-160 Ibs.) gd-ch..... $10.00@10.35 


$9.75@10.15 


10.00@10.25 
10.00@10.25 
9.90@10.25 
9.75@10.10 


8.90@ 9.25 
8.75@ 9.00 
.50@ 8.85 
7.75@ 8.75 


10.50@11.75 
7.75@10.75 
6.25@ 


8.00@10.75 
6.50@ 8.25 


aa8 
>) 


ou 


2 
an 
IS) 


3.25@ 


5.75@ 6.50 
4.50@ 6.00 


9.00@11.50 
6.50@ 9.00 
4.50@ 6.50 


6.50@ 8.25 
4.00@ 6.75 


10.35@10.60 
9.75@10.35 
8.75@ 9.75 
7.50@ 8.75 


ST. PAUL, 
$9.85@10.00 


9.90@10.00 
9.75@ 9.90 
9.90@10.00 
9.75@ 9.90 
9.90@10.00 
9.90@ 10.00 
9.75@10.00 
9.50@ 9.85 


9.00@ 
8.90@ 
8.90@ 
8.90@ 


9.10 
9.00 
9.00 
9.00 


9.50@10.00 


10.35@12.00 
8.25@10.50 
6.65@ 8.25 
5.40@ 6.80 


10.50@12.40 
8.25@10.75 
6.80@ 8.40 


10.75@12.65 
8.25@11.00 


8.00@ 9. 


4.75@ 7. 


7.15@10.00 


3.40@ 4.75 


5.85@ 6.40 
4.65@ 6.00 


8.50@11.00 
6.75@ 8.75 
450@ 6.75 


7.00@ 9.50 
.50@ 7.00 


10.25@10.50 
9.50@10.35 
8.50@ 9.50 
7.75@ 8.50 


Live Stock Markets 
Weekly (CMe 





CORN BELT DIRECT TRADING 


Reported by U. S. Bureau of Agricultural 
Economics. 

Des Moines, Ia., Jan. 23, 19836—Hog 
receipts at 22 concentration points and 
9 packing plants in Iowa and Minne- 
sota were light Thursday, but trading 
was not active. Compared with last 
week’s close: Butchers, 15@30c, mostly 
25e higher; sows, 20@30c up, spots 
more. Truck price range good to choice 
180 to 250 lbs., mostly $9.60@9.85, few 
$9.95; railed consignments, $10.05, few 
$10.10; 250 to 290 lbs., by truck, $9.45 
@9.75, some $9.90; 290 to 350 Ibs., $9.20 
@9.60; 160 to 180 lbs., $9.35@9.65; 140 
to 160 lbs., $8.85@9.50; light weight 
sows, $8.50@8.70 or slightly higher; 
heavy and medium weights, $8.15@8.55 
off truck. 

Receipts week ended Jan. 23, 1936: 


This Last 
week. week, 


35,400 
28,300 
51,900 
18,700 
26,200 
24,000 


Friday, January 17 
Saturday, January 18 
Monday, January 20 


Thursday, January 23.......... 


CANADIAN LIVESTOCK PRICES 


BUTCHER STEERS. 
Up to 1,050 Ibs. 

Week Same 

week, 

Top prices 1935. 

Toronto $ 6.25 

Montreal .00 

Fi 4.75 

5.00 


> 
ou 
= 


Prince Albert 
Moose Jaw 
Saskatoon 


Pooee 
Sas 


Toronto 
Montreal 


Prince Albert 
Moose Jaw 
Saskatoon 


SA ETO9 OT -3.9090 
SSSSSSSu 


SELECT BACON HOGS. 


Toronto $ 9. 


50 
Montreal 9.50 9.25 


t 
o 


Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 


go. 90 100 90 
AANANN Sy 
RSRSSaaS 


RESRSS 


I i wiccinse.9 xe wsewre $ 9.00 
Montreal 8 


Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 


1 PSNPNV© 
: $88asss 


Looking for a position? You can tell 
packers and sausage manufacturers all 
over the country about yourself through 
the “Classified” pages of THE NATIONAL 
PROVISIONER at small cost. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, January 13, 
1936, as reported to The National Provisioner. 
CHICAGO. 

Cattle. 
4, 316 


Hogs. 
9,236 
9,702 


Sheep. 
5,690 
11,571 
4,654 
7,348 


Armour and Co 
Swift & C 
Morris & Co ecece 
Wilson & Co . 6,545 
Anglo-Amer. Prov. Co.... tenn 
G. H. Hammond Co 
Shippers 
Others 

Brennan Packing Co., 2, 
ing Co., Ine., 5,318 hogs; 
hogs. 

Total: 40,601 
50,415 sheep. 

Not including 330 cattle, 910 calves, 
and 3,158 sheep bought direct. 


KANSAS CITY. 
Cattle. Calves. 


14,019 12,202 
23,974 8,940 
279 hens: Western Pack- 
Agar Packing Co., 5,101 
76,204 hogs; 


cattle; 6,952 calves; 


44,774 hogs 


Hogs. 


5,071 
2'528 


Sheep. 
Armour and Co 
Cudahy Pkg. Co..... 
Morris & Co... -. 1,580 

Swift & Co..... . 2,864 i 6, 756 
Wilson & Co 2,482 5 2,594 
Kornblum & Son..... 1,116 ewe ona 
Indpt. Pkg. C . 308 
Others 2,476 


2,246 


Total 16,090 19,733 
Not including 31,418 hogs beught direct. 


OMAHA. 
Cattle & 
calves. Hogs. 

Armour and Co ‘ 10,761 

Cudahy Pkg. C +422 7,129 

Dold Pkg. Co 5,132 

Morris & Co 58 

Swift & Co 5,778 

Others 15,135 

Eagle Pkg. Co., 11 cattle; Geo. Hoffman Pkg. 

Co., 96 cattle; Greater Omaha Pkg. Co., 72 cattle; 

Lewis Pkg. Co., 515 cattle; Omaha Pkg. Co., 126 

eattle; J. Roth & Sons, 48 cattle; South Omaha 

Pkg. Co., 76 cattle; Lincoln Pkg. Co., 363 cattle; 

Wilson & Co., 209 cattle. 

Total 19,356 cattle and calves, 

24,804 sheep. 

Not including 706 sheep bought direct. 


EAST ST. LOUIS. 
Cattle. Calves. 


Sheep. 
5,684 
9,515 
3,558 


43,993 hogs and 


Sheep. 
3,426 
3,832 


Armour and Co 
Swift & C 

Morris & Co......... 
Hunter Pkg. Co 

Heil Pkg. Co 

Krey Pkg. Co 
Laclede Pkg. Co..... 
Shippers 

Others 


"881 


1,167 
697 
10,0038 
33,966 


18,309 14,423 
Not including 2,456 cattle, 2,397 
hogs and 1,013 sheep bought direct. 
ST. JOSEPH. 
Cattle. Calves. 
782 


calves, 


Hogs. Sheep. 
9,019 14,009 
8,573 6,668 
2,532 915 


Swift & Co 

Armour and Co 

Others 

6,493 1,671 20,124 21,592 

SIOUX CITY. 
Cattle. Calves. 


Total 
Hogs. Sheep. 
Cudahy Pkg. 

Armour and Co 

Swift & Co 

Shippers 

Others 


Total 


Hogs. 
10,932 


Cattle. Calves. Sheep. 


Armour and Co 6.061 
Cudahy P Kg. ose 
8,676 
3,232 


17,969 


16,172 
United Pkg. ecee 
Others 4,733 


31,837 


300 
8,267 


Total 11,646 


CINCINNATI. 
Cattle. Calves. 
Son.. 


Sheep. 
313 


Ss. W. Gall & 
Ideal Pkg. Co. 
E. Kahn's Sons Co.. 
Lohrey Pkg. Co. .... 
H. H. Meyer Pkg. Co. nee wens 
J. Sechlachter & Son 208 7 rime 70 
J.&F. Schroth Pkg. Co. Pee ‘ee 
J. F. Stegner & Co.. 36 f une 73 
Shippers : 269 430 
Others 689 409 


1,444 13,166 


including 308 paver 104 calves, 
1,996 sheep bought direct. 


Total 
Not 
and 


1,630 
233 hogs 
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OKLAHOMA CITY. 

Cattle. Calves. 

Armour and Co 2,195 

Wilson & Co 2,484 

Others 256 12 

4,691 8,253 

including 14 cattle and 186 hogs 
FORT WORTH. 

Cattle. Calves. 


Armour and Co. .... 2,463 
Swift & Co. 4, 2,674 4,884 
Bluebonnet Pkg. he : 26 142 
Rosenthal Pkg. Co... 42 9 5 
Others 5 44 199 


r 9,615 


Hogs. 
3,870 
3,890 

493 


Total 


Not 
direct. 


Hogs. 
4,334 


Total 5,216 
DENVER. 

Cattle. Calves. Hogs. 
2,952 
2 »853 


Armour and Co 
Swift & Co 
Others 
7,560 
MILWAUKEE, 
Cattle. Calves. 
Plankinton Pkg. 
Armour ons Co 
7. a 
R. ee Ue. ead 
Shippers .. ee 37 116 
Others 526 63 
Total 17,931 
WICHITA. 
Cattle. Calves. 


1,959 1,169 
621 74 
15 eevee 


Hogs. 
2,162 
1,508 


Cudahy Pkg. Co 
Jacob Dold Pkg. Co. 
Wichita D. B. Co 
Dunn-Ostertag Co. 

F. W. Dold & Son... 
Sunflower Pkg. Co... 
Sowest Beef Co 


"305 

110 
“1,243 4,085 
Not including 859 hogs bought direct. 


INDIANAPOLIS. 

Cattle. Calves. 
Kingan & Co........ 2, _ 923 
Armour and Co 271 
Hilgemier Bros. annie 
Stumpf Bros. 
Schussler Pkg. Co.... 
Indiana Prov. Co. 
Meier Pkg. Co 
Maass Hartman Co... 57 5 
Art Wabnitz 2 108 
Shippers 52 1,266 
Others 687 81 


Total 


Hogs. 
18,495 
2,518 
1,058 
119 
104 
137 
283 


13,426 
250 


~ 2,690 
RECAPITULATION. 
CATTLE. 

Week 
ended 
Jan. 18. 


36,390 


Chicago 
Kansas City 
Omaha 

East St. 

St. Joseph 
Sioux City 


£58 


fe 


Milwaukee 
Indianapolis 
Cincinnati 
Fort Worth 


One 
a9 
aa 


oomph morc . 


E 


Z 


Chicago 
Kansas City 
Omaha 

East St. 
St. Joseph 
Sioux City 
Oklahoma City 
Wichtia 
Denver 

St. Paul .. 
Milwaukee 
Indianapolis 
Cincinnati 
Fort Worth 


Yotal 


gies 
sa pEveEDES 


eo 


438,205 


50,415 


ws * oe 
19, 911 


Chicago 
Kansas City 
Omaha 

East St. 

St. Joseph 
Sioux City 
Oklahoma Ctiy 


Milwaukee 
Indianapolis 
Cincinnati 
Fort Worth 3.642 


Total 198,701 


Sheep. 
785 
719 

3 


1,507 
bought 


Sheep. 
2,168 
2,405 


4,573 


Sheep. 
2,622 
6,015 
1,258 


29,895 
Sheep. 
2,104 
9 

51 

199 


2,363 


Sheep. 
4,716 


189,182 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Unig, 
Stock Yards for current and comparative eriods: 


RECEIPTS. 
Cattle. Calves. 
Jan. 13... .14,833 2,082 
Jan. 14.. . 9,104 
Jan. 15. 8; 406 
Jan. 16. aos 
Pie ee 
Jan. 18 


Hogs. 
23,638 
34,056 
21,634 
20; 251 
14,004 

8,000 


121,583 
143,836 

,65 111,635 
‘48,863 9,777 208,033 


*Receipts for year ago include 5,029 cattle, 1,719 
calves bought by government. 


SHIPMENTS. 


Cattle. 
Mon., Jan. 13.... 2 
TR, GN Dbceca 
Wed., Jan. 15... 4 
Thurs., Jan. 16... 
Fri., Jan. 17 
Sat., Jan, 18 


Sheep, 
Mon., 
Tues., 
Wed., 
Thurs., 
Fri., 
Sat., 
Total this week. .43 
Previous week 
*Year ago 

Two years ago. 


Calves. Hogs. 


Total this week. .10,644 
Previous week 
Year ago 
Two years ago.. 137 
Total receipts for month and year to Jan, 18; 
1936. 1935.* 


163,951 
*Including government owned cattle and sheep, 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs, 


Week ended Jan. 18.$ : 4 $ 9. -° $ He $10.55 
5.25 10.00 


Previous week 
1935 


“10 
3s 


NAS SNES 
SSas 


| 
| 


19381-1935 
SUPPLIES FOR CHICAGO 
Cattle. 

-- 32,443 


Week ended Jan. 
Previous week 


No. Avg. 

Rec'd. Wet. 

Week ended Jan. 18..121, 600 235 
— week 143,836 231 
228 

226 

232 

230 

237 


- 1931-1935 190,100 230 $ 5.60 $ 5.20 


CHICAGO HOG SLAUGHTERS. 
Hogs slaughtered at Chicago under federal in 
spection for week ended Friday, Jan. 17, 1936: 


Week ended Jan. 17 
Previous week 


CHICAGO HOG PURCHASES. 


Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, Jan. 23, 1936: 


Week ended 
J 


Packers’ purchases 
Direct to packers 
Shippers’ purchases 


U. S. INSPECTED HOG KILL 


Kill at 8 points week ended Jan. 1%, 


1936: 
Cor. 


1935. 


Week 
Prev. 


week. 
Chicago 115,148 
Kansas City, Kans. 
Omaha 31, 35, 
St. a A East St. Louis or, ‘ot 48,063 
Sioux Ci 28, 
= s oe ° "20 22,661 

38,566 

42,795 


371,913 
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LIVESTOCK PRICES COMPARED RECEIPTS AT CHIEF CENTERS MORE CATTLE ON FEED 


December prices at Chicago: Week ended Jan. 18, 1936: Forty-one per cent more cattle were 
Dec, Nov., Dec., “a Cattle. Hogs. Sheep, 0n feed for market in the 11 Corn Belt 

er cen "Week ended Jan. 18 212,000 263,000 + States on January 1, than the very small 

SLAUGHTER CATTLE AND VEALERS. as week 531,000 2: number on feed a year earlier, the U. S. 


eee Ibs Choice ...$11.71 $11.57 $ Bureau of Agricultural Economics re- 
—" Gae ..c. ports. 
At 11 markets: 


: 10.22 
Medi : ; 
= wie enn ten 28 : A considerably larger proportion of 
900-1100 Ibs.,  Gholce .. Previous week 1,000 total cattle on feed will probably be 
a = marketed before May 1 this year than 
1100-1300 Ibs., Prime a year ago. If these marketing plans 
a --- oe are carried out, number of grain fin- 
Week ended Jan. 18 3.000 186,000 iShed cattle marketed during first 4 
Previous week 16 months of 1936 will be materially larg- 
1935 169,000 27 ; 
er than in 1935. 


Medium. 
Percentage increase in Corn Belt 





1300-1500 Ibs., Prime 
Choice 
Good 


Prog WS: Ww: mErDwErgrrag 
8S: SEB: S8eterFe 


Heife 
55 750 lbs., S hoice ... 
550-75 


oo &med. 


750-900 lbs., Gd. & ch. 
— Com.&med. 


ins c 
Etat ch 








Cows— 


Good 
Common and medium 


Low cutter and cutter... MEAT SUPPLIES. AT EASTERN MARKETS 
Bulls (yearlings excluded)— (Reported by the U. 8, Bureau of Agricultural Economics.) 


8 Ont) WESTERN DRESSED MEATS. 
; NEW YORK. PHILA. 
Vealere— és iin STEERS, carcass Week ending Jan. 18, 8,415 2,602 
Sfedtum. baie Week previous . 9,235 2,356 
Cull and common Same week year 0,239 2,293 
Calves, 250-500 Ibs.— COWS, carcass Week ending Jan. 1,619 1,826 
Good and choice Week previous 2,498 1,554 
Common and medium .... Same week year 1.506 1.207 


HOGS. BULLS, carcass Week ending Jan. 294% 339 
Light light, 140-160 lbs.— Week previous 24514 235 
Good and choice E ; . Same week year 348 332 
Medium . 9 cole iN 
3 é aa VEAL, carcass Week ending Jan. 10,7681 2,068 
Light weight, 160-180 Ibs.— a Week previous 11,898 2,083 
— — 3! 14 é Same week year 13,165 1,708 
Light weight, 180-200 Ibs.— LAMB, carcass pen — Jan. 31,020 10,980 
Good and choice 9.68 . y Week previous 37,937 10,985 
Medium y ‘. an’ Same week year 35,433 11,194 
Medium weight— MUTTON, carcass Week ending Jan. 4,266 2,154 
200-220 Ibs., Good & ch... 9. 5 Week previous 3,180 1,288 
220-250 Ibs., Good & ch... 66 51 32 Same week year 1,121 322 
Heavy weight— PORK CUTS, Ibs. Week ending Jan. 474,627 
250-290 Ibs., Good & ch... . 9. 3 Week previous 457,397 
290-350 Ibs., Good & ; . . Same week year co 362,590 
Packing sows— 
275-350 Ibs., Good 7 a 92 BEEF CUTS, Ibs. Week ending Jan. 
350-425 Ibs., Good a 3. 5. WE PE Seiwa eke ccecdvccntvescesces 349,861 


425-550 Ibs., Good -74 .. E . 7.5 
975-550 Ibs., Medium 60 ; Same week year ago..........ceeee. soveets 617,539 


Slaughter pigs, 100-140 lbs.— LOCAL SLAUGHTERS. 
Good and choice 9.45 4 A CATTLE, head Week ending Jan. 18, 1936 
Medium : 81 tees Week previous 
LAMBS AND SHEEP. Same week year 
Lambs— 


90 Ibs. down Gd. & ch. 10.92 CALVES, head Week ending Jan. 
; Com.&med. 9.56 “87 : Week previous 
90-98 Ibs., — 2 Gk. same caiee — Same week year 
serat sh 98-110 Ibs., EM sings, pence Gees i 
1936: Yearling wethers— HOGS, head Week ending Jan. 
. 144,647 90-110 Ibs., Gd. & ch. 8.9! 2 es Week previous 
. 148 » Medium . 7. : 5. Same week year 41,198 16,450 
ier os yn Ibs Ga. & al SHEEP, head Week ending Jan. 66,340 4,035 
120-150 Ibs., Gd. & ch 47: + Week previous 57,225 4,781 
All wts., Com.&med. 4.05 93 [ Same week year 68,743 5,935 
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m0, Order Buyer of Live Stock 


| L. H. MeMURRAY 


LL Indianapolis, Indiana 














LIVE STOCK BUYER... 
HOGS a Specialty 


H.L. SPARKS & CO. 


National Stock Yards, Illinois Telephone: Bridge 6261 or L.D. 518 
Springfield, Mo. Telephone 3339 























Week ending January 25, 1936 








feeding this year over last is the larg- 
est ever shown in 14 years for which 
estimates have been made. Despite 
sharp increase over last year, number 
on feed January 1, was materially be- 
low the average for January 1 for years 
1930 to 1934. This decrease from 5- 
year average was probably from 25 to 
30 per cent. 

While increase in cattle feeding is 
shown for all Corn Belt states, in- 
creases are largest in states of western 
Corn Belt where 1934 drought greatly 
reduced feeding operations. In eastern 
Corn Belt, the estimated increase over 
last year is about 29 per cent and in 
western Corn Belt it is 48 per cent. 


Number of cattle on feed in 11 west- 
ern states and Texas and Oklahoma on 
January 1, was estimated as 78 per 
cent larger than small number on feed 
on January 1, 1935, and nearly one-third 
larger than average number for 5 years 
1930 to 1934. 

Reports from Corn Belt feeders as to 
weights of cattle on feed January 1, 
when put on feed compared with similar 
reports a year ago show larger propor- 
tions of heavy weights (1,000 lbs. and 
over) and of light weights (under 750 
lbs.) and a decreased proportion of 
calves. 


1935 LIVESTOCK MOVEMENT 


Receipts and disposition of livestock 
at 62 public markets in the calendar 
year 1935, with comparisons: 

Local Total 


Receipts. slaughter. shipments. 
Cattle: 
6,266,421 
8,435,006 
6,157,709 


8,472,716 


6,618,004 4,557,761 
ot 8,090,438 5,769,366 
Ay. 930-3 6,335,073 4,342,150 
Hogs: 
939 


93 33, 9.9: 919, 

Av. 1930-3 37,887,483 501,713 

Sheep and lambs: 
1935 25,567,354 12,926,563 12,626,470 
1934 37,672 13,415,406 12,714,810 
Av. 1930-34 .....29,091,709 14,716,529 14,345,288 


STOCKERS AND FEEDERS 


Shipments from 12 principal markets 
during December, with comparisons: 
Cattle and 
calves. Hogs. Sheep. 
165,023 22,771 
13,977 
23,837 
103,220 1,565,892 


230,488 1,973,334 


PACIFIC COAST LIVESTOCK 
Receipts five days ended Jan. 17, 1936: 


Calves. Hogs. Sheep. 
Los Angeles § 2,015 e 1,675 
San Francisco , 682 35 . 1,000 
Portland 3,¢ 320 «2, 4,200 
DIRECTS—Los Angeles: Cattle, 95 cars; hogs, 
118 cars; sheep, 111 cars. San Francisco: Cattle, 
215 head; calves, 65 head; hogs, 2,200 head; 
sheep, 3,000 head. 


See Classified Page for bargains. 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PRO- 


Vv ISIONE R. 


CATTLE. 
Week 
ended 
Jan. 18. 
Dd 6 blk en i akealdeh wale 30,231 
MOND GURY cs ccccccwcsce 21,556 
EE dcnwee bea su wee ee 20,532 
CSO Eee 
St. Joseph 
Sioux City 
Wichita 
Fort Worth 
Philadelphia 
Indianapolis 
New York & Jersey City. 
Oklahoma City 
Cincinnati 
Denver 
St. Paul y 
Milwaukee 3,208 3,983 4,185 


184,036 167,949 


Chicago 

Kansas City 

Omaha 

East St. Louis 

St. Joseph 

Sioux City 

Wichita 

Fort Worth 
Philadelphia 
Indianapolis 

New York & Jersey City. 
Oklahoma City 
Cincinnati 

Denver 

St. Paul +f : 
Milwaukee 7,8 7: 17,348 


115,148 


Total 481,043 


Chicago 

Kansas City 

Omaha 

 - eee 8,836 
OT Pare 20,677 
Sioux City 

Wichita 

Fort Worth 

Philadelphia 

Indianapolis 

New York & Jersey City. 
Oklahoma City 

Cincinnati 

Denver 

St. Paul 


NEW YORK LIVESTOCK 


Receipts week ended Jan. 18, 1936: 


Cattle. Calves. Hogs. Sheep. 
Jersey City : 10,889 4,228 35,183 
Central Union 408 1,869 a 
New York 5 3,494 16.212 8,483 
Total 3,213 16,252 20,440 52. 
Previous week 7,197 13,168 22,023 
Two weeks ago 12,498 17,888 








Handling Hides 


Much money is undoubtedly lost 
by the packer through improper 
take-off and curing of hides and 
skins. 


Complete directions for the proper 
handling of hides and skins have 
been published by THE NATIONAL 
PROVISIONER. Subscribers can 
obtain copies by sending in the fol- 
lowing coupon, accompanied by a 
10-cent stamp: 

The National Provisioner: 
Old Colony Bldg., Chicago, Il. 
Please send me copy of directions 


for take-off and curing of hides and 
skins. 


enclosed find 10¢ “in stamps.) 




















CHICAGO HIDE QUOTATIONS 

Quotations on hides at Chicago for 
the week ended Jan. 24, 1936, with com. 
parisons, are reported as follows: 


PACKER HIDES. 
Week ended Prev. 
Jan. 24. week. 
Spr. nat. 
s 


trs. 15 @15%n @15%n 12 @12%q 
ll @R 
li 


Cor. wi 
185 


Hvy. nat. ‘strs. @15ax @15 
Hvy. Tex. strs. @15 @15 
Hvy. butt brnd’d 

strs. @15 @15 @llax 
Hvy. Col. strs. @14% @14% 10 @10% 
Ex-light Tex. 

strs. @11% @11% 
Brnd’d cows. D 
Hvy. nat. cows 
Lt. nat. cows D 
Nat. bulls .. 10%@I11L 
m r 9%,@10 
Calfskins De 21 @23% 

: @15% 


@i4 
Kips, p12 @12 
Slunks, { @1.05 @1.05 
Slunks, hrls..3 30 @35 35 50 
ve, butt branded and Colorado steers 
le per lb. less than heavies. 

CITY AND OUTSIDE SMALL a 
Nat. all-wts.10%@11 en 8\4n 
Branded 4 104@10% 7% i 
Nat. bulls .. @ 9 8%4@ 9 
Brnd’d bulls. @ 8 7™@ 8 
Calfskins @19 19 @19% 
Kips @13% 13%@14 

-7% @90n 7 @90n 
Slunks, hris. 20 @25n 20 @25n 
COUNTRY a 
Hvy. steers... 8%@ 9 94@ 9 
Hvy. cows .. 8% 4@ 9 94@ oe 
Buffs 914@ 9% D 9% 
Extremes 10%@10% 
3ulls @7 7 @™ 
. 13 14 @14% 
Kips 10 @10% 10%@11 
Light calf..75 @90n 75 @90n 
Deacons ....75 @9n 75 @90n 
Slunks, reg..50 @65n 50 @65n 
Slunks, hris..10 @lin~ 10 @l5n 
Horsehides ..3.60@4.15 3.75@4.25 
SHEEPSKINS. 
Pkr. lambs..2.40@2.60 2.40@2.60 
Sml. pkr. 
lambs ....1.85@2.15 1.75@2.15 
Pkr. shearigs. @1.25 @1.25 
Dry pelts ...18 @18"% 18 @19n 





N. Y. HIDE FUTURES PRICES 


Saturday, Jan. 18, 1986—Close: Mar. 
11.98@12.02; June 12.832@12.35; Sept. 
12.63@12.70; Dec. 12.95n; sales 4 lots. 
Closing unchanged to 2 lower. 

Monday, Jan. 20, 1936—Close: Mar. 
11.90@11.98; June 12.25 sale; Sept. 
12.55@12.60; Dec. 12.87 sale; sales 5 
lots. Closing 7@8 lower. 

Tuesday, Jan. 21, 1936—Close: Mar. 
11.71@11.73; June 12.03 sale; Sept. 
12.38 sale; Dec. 12.68n; sales 41 lots. 
Closing 17@22 lower. 

Wednesday, Jan. 22, 1936—Close: 
Mar. 11.67@11.73; June 12.01 sale; 
Sept. 12.31@12.36; Dec. 12.61@12.69; 
sales 31 lots. Closing 2@7 lower. 

Thursday, Jan. 23, 1936—Close: Mar. 
11.65@11.69; June 11.98 sale; Sept. 
12.30@12.33; Dec. 12.61@12.65; sales 
40 lots. Closing unchanged to 3 lower. 

Friday, Jan. 24, 1936—Close: Mar. 
11.75n; June 12.06b; Sept. 12.40 sale; 
Dec. 12.75 sale; sales 37 lots. Closing 
8@14 higher. 


WATSON REPRESENTS TANNERS 


Merrill A. Watson, executive vice 
president of the Tanners’ Council of 
America, has been admitted to mem- 
bership in Commodity Exchange, Ine. 
Mr. Watson succeeds the late Fraser M. 
Moffat as the Council’s representative 
to carry on the established contact with 
the Hide Division of the Exchange. 


The National Provisioner 
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Hides =~ Skins 


Weefly Maree 


Chicago 


PACKER HIDES—Packer hide mar- 
ket was very dull throughout week, 
with prices on Hide Exchange gradu- 
ally declining 33@35 points, resulting 
in buyers holding off to await develop- 
ments, although hide futures recovered 
8@14 points late in week. 


Actual trading was confined to 25,300 
hides, of which one packer accounted 
for 23,000, with no quotable price 
changes. There has been an apparent 
lack of inquiries for hides throughout 
week, with offerings on most descrip- 
tions available at last trading prices 
put packers not inclined to force hides 
on market. The recent fairly heavy 
trading has placed packers in a fairly 
good position on most descriptions, and 
one packer is thought to have been 
booking a fair quantity of hides to pri- 
vate tanning account recently. 


Native steers last sold at 15c basis 
for straight weights and offerings made 
this basis are unsold, with some accum- 
ulation recently. One packer sold 2,300 
Dec.-Jan. all-heavy native steers at 15c, 
or %c down from last sale of straight 
heavies. Extreme light native steers 
sold previous week at 12%c. 


Butt branded steers moved previous 
week at 15c, and Colorados at 14%éc, 
and offerings available at these prices. 
One packer sold 3,500 Dec.-Jan. heavy 
Texas steers early at 15c, steady. Light 
Texas steers quotable 13%c, nom., with 
14c asked recently. Extreme light Texas 
steers quotable at 11'%c, last paid. 


Heavy native cows moved in good 
volume previous week at 11%c; stocks 
light. One packer sold 4,000 light na- 
tive cows from southern points early in 
week at 1114c, paid previous week for 
mixed points; late this week, 5,500 light 
cows, the 45/53-lb. heavy end out of 
12,000 Oct.-Nov. light cows, sold at 
11%¢, and seller is asking 12c for light 
end under 45-lb. One packer moved 
10,000 Dec.-Jan. branded cows early at 
11%c, steady; packers have been keep- 
ing these well sold up. 


Native bulls last moved at 10%4c, 
branded at 914c. 


OUTSIDE SMALL PACKER HIDES 
—Outside small packer all-weight na- 
tives could be sold at 10%%c, selected, 
f.o.b. nearby short freight points, with 
offerings usually held around 11c; mar- 
ket dull at the moment, with buyers 
holding off in view of dull situation in 
big packer market. 


FOREIGN WET SALTED HIDES— 
South American market rather quiet. 
One lot of 7,000 Argentine frigorifico 
light steers sold late last week to 
Europe at 77 pesos, equal to 125¢¢, c.i-f. 


Week ending January 25, 1936 


(CMU 


New York. Last sale of Argentine reg- 
ular steers was at 91% pesos or 14%c. 
A pack of 4,000 Uruguay Nacional 
steers was reported this week equal to 
14tgec, cif. New York, with no recent 
comparable sale, but reported about 
steady basis. 


COUNTRY HIDES — Dullness in 
packer hide market has resulted in 
somewhat more liberal offerings of 
country hides, but there appears to be 
a wider variation than usual in quality. 
Holders of good stock are still firm in 
their ideas of value, while less desir- 
able offerings are obtainable at easier 
prices. Some estimate kill in country 
market at around 50 per cent of last 
year but, of course, no accurate figures 
are obtainable. Untrimmed all-weights 
reported sold at 9c, selected, for around 
47-lb. average, with higher obtainable 
for lighter average, and up to 9%c 
talked for trimmed. Heavy steers and 
cows quoted 8%@9c, but hard to find 
under 9c. Buffs usually quoted 94@ 
9%c trimmed but one buyer was un- 
able to secure offerings of good stock 
at 9%4c, selected, and sales have been 
reported up to 9%c flat, while sales of 
less desirable stock are also reported 
down to 9c flat. Extremes reported 
sold at 10%c, flat, and offerings scarce 
under 10%4c, selected. Bulls around 7c; 
glues 642@7e, flat. All-weight branded 
last sold at 8c. 


CALFSKINS—Packer Dec. calfskins 
were about cleaned up last week, with 
last sales at 23¢ for northern point 
heavies 942/15-lb., and 23%c for De- 
troit, Cleveland and Evansville heavies, 
22¢ for River point heavies, and 21c for 
all lights, under 944-lb. 


Car Chicago city 8/10-lb. calf sold 
late this week at 19c, steady; also car 
10/15-lb. at 19c, or %e down, bringing 
lights and heavies to same level. Out- 
side cities, 8/15-lb., quoted around 18% 
@19c; mixed cities and countries about 
16%c; straight countries 1344@14c. 
Small car Chicago city light calf and 
deacons sold early at $1.35, or 5c up. 


KIPSKINS — One packer early this 
week sold 12,000 Dec. northern native 
kipskins at 15c, or %c down from last 
previous sale. One packer still holds 
small Dec. production intact, and two 
packers hold some northern natives; 
other Dec. over-weights were sold earli- 
er, with 14c last paid for northerns and 
18c for southerns, and branded kips at 
12c. 


Chicago city kipskins quiet and dull, 
with 13%c last paid. Outside cities 
around 13c; nom.; mixed cities and coun- 
tries about 12c; straight countries 10 
@10%c. 


HORSEHIDES—Horsehides are a bit 


easier, with good city renderers with 
full manes and tails usually quoted 
$4.00@4.15, selected, and mixed city 
and country lots ranging $3.60@3.85. 


SHEEPSKINS—Dry pelts quoted in 
a nominal way 18@18%c for full wools. 
Big packer shearlings are in very light 
supply at this season and have been 
bringing good prices; market quoted on 
basis of last sales, No. 1’s at $1.25, No. 
2’s at $1.00, and No. 3’s or clips at 65c, 
but offerings in a moderate way are 
reported at these prices. Small packer 
shearlings quotable around half-price, 
but very few around now. Pickled 
skins are fairly firm at $6.25 per doz., 
last paid for Jan. big packer lambs, 
and sheep quotable nominally about 
$1.00 over lambs. Packer lamb pelts 
quoted around $3.00 per cwt. live lamb, 
some quote $3.00@3.10, or $2.40@2.60 
each. Outside small packer lambs range 
$1.85@2.15 each, with possibly $2.25 top 
for best stock, with small ones out at 
half-price. 


New York 


PACKER HIDES—At close of last 
week, three New York packers moved 
about 15,000 Jan. steers, and fourth 
packer sold 700 of each of the three 
descriptions at opening of this week, all 
at 15c for native steers, 15c for butt 
branded steers, and 14%c for Colorados, 
steady prices. One packer still holding 
couple cars of Jan. steers, otherwise 
market cleaned up to end of month. 


CALFSKINS—Calfskins steady to a 
shade higher early in week, when 40,000 
collectors’ calf moved at $1.60@1.65 for 
the 5-7’s, $2.00@2.10 for the 7-9’s, and 
$2.75@2.85 for the 9-12’s. Last reported 
packer sales were 7-9’s at $2.30 and 
9-12’s at $2.95, previous week. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended January 18, 1936, were 
4,129,000 lbs.; previous week, 4,935,000 
lbs.; same week last year, 6,183,000 
lbs.; from January 1 to January 18 this 
year, 11,606,000 lIbs.; same period a 
year ago, 17,631,000 Ibs. 


Shipments of hides from Chicago for 
the week ended January 18, 1936, were 
5,436,000 lbs.; previous week, 5,184,000 
Ibs.; same week last year, 9,031,000 
lbs.; from January 1 to January 18 this 
year, 12,983,000 lbs.; same period a 
year ago, 25,168,000 Ibs. 


WEEKLY HIDE IMPORTS 


Imports of cattle hides at leading 
U. S. ports for week ended Jan. 11: 


Week ending Phila. 
Jan. 
Jan. 
Dec. 
Dec. 


Total 1936 


New York. Boston. 


Jan. 5, 1935 
Total 1935 


Total so far: 1936—81,663.* 1935—32,830.* 
*Does not include imports at Norfolk. 


Page 43 





C. D. Plates and C. D. Cut-More Knives 
for Superior Service 


The O. K. Knife with changeable Double 
Edged blades, for twenty years a standard 
equipment with all the large packers and 
most of the leading sausagemakers in the 
country now have proved their superiority. 
The New C. D. Cut-more changeable blades 
fit in all O. K. Holders. The C. D. Cut- 
more solid knives are guaranteed to out- 
last any other make or style of knives. 


S wna for price and circular regarding 
" the O. K. and C. D. CUT-MORE BLADES and C. D. ANGLE-HOLE REVERSIBLE PLATES, 


The Specialty Mfrs. Sales Co., 2021 Grace St, Chicago, Ill 


———;} 


Some One Proftts on A PROFITABLE ITEM 
You" By-Products There’s a nice profit to add 


in canned meat prod- Packers in the East have enjoyed large 


WHY NOT 6) Ia Sate See, Petes to your profits from this item for many years, 


meats, sa ©, soups, 
dog tood, food torother |] caleglist DISTRIBUTORS WANTED in all 
pets, etc. states except N. J., N. Y., and Penna, 

If you’re not now e 
canning these yourself, 
someone else is mak- 
ing the long profit. 
Why not consider a 
canning department of 
your own? 

All the “wrinkles” 
have been taken out 
of this feature of a ss 
Packer’s activities, and ‘ Trenton, N. J. 
a canning department 
may now be profitably 
installed — easily and 
quickly, 


ea.” waa eet oe | IC. ROGERS, INC. 


Cc Fil ; lete inf ti 
PR ssi aoc eee NINTH AND NOBLE STREETS 
ate, high- name ‘wenthle- proof. Several 


hundred M & S Can Fillers are now entry to install your PHILADELPHIA 


in use in packing plants. own canning plant? 


Sprague-Sells Equipment for Meat Canners BROKER 


=es> tai eStore” etd PACKINGHOUSE 


Supplies 
Can 0 i 
c= i & PRODUCTS 
p mem nn pee Mote, Ole HARRY K. LAX, General Manager 
Coils Trucks 


Conveyors Labellers Member of New York Produce Exchange 


SPRAGUE-SE L L ty and Philadelphia Commercial Exchange 


Division of Food Machinery Corporation HOOPESTON, ILLINOIS 



































Hog, Sheep, Beef Casings Shurstitch Sewed Casings 
Certified Casing Color ; Le Special Hereford Flour 


INDEPEN DEN T CASING COMPANY 


1335 West Forty-Seventh Street, Chicago, Illinois 


LONDON NEW YORK CHICAGO HAMBURG WELLINGTON 

















The National Provisioner 














Meat Packing 40 Years Ago 
(From The National Provisioner, Jan. 25, 1896.) 


Smoked hams sold to New York job- 
bing trade at 912@12%4c, depending on 
weight; boneless bacon, 8%@9%c; 
dressed hogs, New York, 5%@5%c. 

State control of butcher shops was 
involved in a bill-introduced in the New 
York legislature, known as the Nixon 
bill. 

Sturtevant & Haley, slaughterers, 
Brighton, Mass., removed to Somerville, 
Mass., occupying one of J. P. Squire’s 
buildings. 

Armour & Company received commis- 
sion to supply 500,000 lbs. of canned 
corned beef for the English govern- 
ment’s recently commissioned flying 
squadron. 

George J. Muhs, pork packer, Pater- 
son, N. J., died recently. 


Meat Packing 25 Years Ago 
(From The National Provisioner, Jan. 28, 1911.) 


A reciprocal trade agreement with 
Canada was sent to Congress, with a 
special message from President Taft 
urging its prompt enactment. It re- 
duced duty on fresh meats and lard 
from 1% to 1\%c per lb., bacon and ham 
from 4c to 1%c per lb.; live animal im- 
ports into either country free. 

Chicago packers slaughtered 123,100 
hogs during week ended January 21, 
and 349,700 in year to date. Average 
cost was $7.97 per cwt. Dressed hogs 
quoted at 1114@12c, pork loins 10%e, 
12-lb. smoked hams 15c, fancy breakfast 
bacon 28¢. 

At New York choice native dressed 
beef quoted at 10@10%c for city 
dressed and 914@10c for Western 
dressed; prime city dressed veal, 16@ 
1644¢; heavy carcass hogs, llc, light 
114 @115c, choice lambs 10%2@11c. 

Headquarters of Cudahy Packing Co. 
was to be moved from Omaha to Chi- 
cago. “Chicago is the central place for 
merchandising and distribution of our 
products,” president E. A. Cudahy said. 

Jacob Dold Packing Co. held its an- 
nual banquet in Buffalo, with Frank 
McCall, retiring sales manager, as 
guest of honor. Jacob C. Dold, presi- 
dent, Edward F. Dold and others were 


speakers, James G. Cownie presided 
as toastmaster. 


Thomas E. Wilson, vice president and 


general manager of Morris & Co., was 
a visitor in New York. 


Week ending January 25, 1936 


Bernard Gloekler, head of the firm 
of butchers’ supply manufacturers 
bearing that name, died January 21, 
aged 72 years. 


CHICAGO NEWS OF TODAY 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 21,091 cattle, 2,656 
calves, 27,026 hogs and 34,082 sheep. 


Only 4,000 hogs were received at 
Chicago on Thursday because of the 
inclement weather. Two thousand of 
these were directs. Thursday’s price 
was 25 cents higher on account of the 
short supply. 


Major E. L. Roy, widely known in 
the provision trade, is recovering from 
a short illness. 


John W. Hall reports that James G. 
Cownie, long export manager for the 
Jacob Dold Packing Co., Buffalo, N. Y., 
is improving in health daily and that 
Al W. Habor, another old-timer in the 
export trade, writes that he is enjoying 
good health in Zurich, Switzerland. 


Frank A. Hunter, president, Hunter 
Packing Co., East St. Louis, Ill., was a 
Chicago visitor this week. 


J. M. Sheridan, Wilson & Co., has 


been elected vice president of the Chi- 
cago Food Products Club. 


Samuel M. Rosenthal, formerly asso- 
ciated with Ben H. Rosenthal, Inc., 
Dallas, Tex., has entered the brokerage 
business in Chicago with offices in the 
Utilities building. He will specialize 
in handling beef, veal, offal products 
and sausage materials. 


W. R. Sinclair, vice president, and 
Kenneth Sinclair, English representa- 
tive of Kingan & Co., Indianapolis, Ind., 
were visitors in Chicago during the 
week. 


C. E. Gross, chemist, John Morrell & 
Co., was a visitor in Chicago during the 
week. 


Harry Weil, well known provision 
broker of New York City, passed 
through Chicago this week on his re- 
turn from a trip to California. 


W. D. Richardson, for many years 
chief chemist of Swift & Company and 
who retired several years ago, died at 
his home in Chicago, on January 14. 


A. C. Price, representative of the 
U. S. Leather Co. at Kansas City for 
some time, has been transferred here 
to take charge of the Chicago office. 


R. C. Pollock, general manager, Na- 
tional Live Stock and Meat Board, spoke 








HAVE A HAMBURGER SANDWICH? 
This mammoth hamburger, served on the beach at Santa Barbara, Calif., in honor 
of co-ed cheer leaders of Santa Barbara College, consisted of a 111/2-lb. bun 
measuring 52 in. in diameter, 65 lbs. ground beef, 13 lbs. cheese, 1/. gal. mayon- 


naise, 3 qts. sauce, 2 lbs. salt, 1, lb. pepper and 8 heads of lettuce. 


Did the 


girls eat it upl 
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The name “STANGE” or the trade- 
mark “Peacock Brand” is your guar- 
antee of perfect satisfaction in meat 
packer and sausage manufacturers’ 
specialties: Made according to tried 
and tested formulas, these products 
offer advantages that no other product 
can equal. To give your sauscge and 
specialties a guarantee of quality, use 
these products with a guarantee of 
quality. 

Dry Essence of Nat- 


ural Spices—Indi- 
vidual or blended 


Peacock Brand Certi- 
fied Casing Colors 


Premier Curing Salt 
Baysteen 
Sani Close 


Meat Branding Inks— 
Violet and Brown 


WM. J. STANGE COMPANY 
2536-40 W. Monroe St., Chicago 








USE 
SPECIAL X GRITS 


for Better Scrapple 


GIVE 
Added Food Value 
Firmer and Better Texture 
Smoother Cutting 
Higher Protein Content 
Eliminate Starchy Taste 
Greater Yields 


Better Taste 


Especially processed for mak- 
ing the better grades of 
Philadelphia Scrapple. 


WRITE FOR SAMPLES AND PRICES! 


SHELLABARGER 
me Grain Products Go 


Decatur, Illinois 
Sausatone, Special X. Soya Oil, Soya 
Bean Oil Meal, Meatone, Concentrated 

Seasonings, Soya Flour, Soyflake 


STOCKINETTE that 
you can DEPEND on! 


You can depend on them always being 
full weight, full count and full size. 
You can depend on them to be always 
the right price. You can depend on 
them to give superior service. And 
you can count on prompt, speedy de- 
livery on every order. 

That’s what you get when you buy 
stockinette from us. 


Try Us and See! 


State 1637 


222 West Adams St., Chicago, Ill. 
Selling Agent 


THE ADLER COMPANY 
CINCINNATI 
The World’s Largest Knitters of Stockinette Fabrics 


we 
* 











The Improved CRANDALL-PETTEE 
REEL 
OVEN 


Like everything else, a good 
oven in your plant means 
economy, efficient results, 
life-time service. Imitators 
have been unsuccessful in 
producing an oven to rival 
this well-known make 
COMPARE. 


Thousands in use in the 
Meat Packing Industry. 





By authorized manufacturer 


Nicholas Silvery 
cy. 8745—16th Avenue, Brooklyn, N. Y. 
Formerly with The Crandall-Pettee Co. 





Quality FOR 83 YEARS! 


FORBES Spices and Seasonings give sausage 


finer flavor, bring more profits. You can mix 
your own or buy a blend—and save money 
either way because FORBES gives you great- 
er strength, more seasoning power. 


ee 


Ask for samples! 


>\ JAS. H. FORBES TEA & COFFEE © 


908-926 CLARK AVE. ST. LOUIS 
SALES OFFICES: 
302 Delaware, Kansas City, Mo.; 602 Merchants 
National Bank Bldg., Omaha, Nebr.; J. aT 
Niagara Frontier Food Terminal, Buffalo, N. Y. 
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before the meeting of the Producers 
Livestock Commission Association at 
St. Louis, Mo., this week. Max O. 
Cullen, meat merchandising expert, ac- 
companied Mr. Pollock. 


COUNTRYWIDE NEWS NOTES 


George F. Koehler, superintendent, 
and Henry Hafner, office manager, 
Danahy Packing Co., Buffalo, N. Y., 
were recently elected directors of the 
company. The Danahy board is now 
composed of five members instead of 
three. 

Smith, Richardson & Conroy, Inc., 
wholesale provisions and meats, have 
enlarged their quarters at Jacksonville, 
Fla. 


Sentz and Son, Marshall, Mich., will 
resume operations after closing on ac- 
count of the processing tax. 


Members of the National Sausage 
Casings Dealers’ Association met in 
Buffalo, N. Y., January 17 for their 
annual meeting, the full membership 
being in attendance. All present activi- 
ties of the association will be continued 
during 1936, with special stress laid 
upon constructively selling the industry 
and its products to the public. Officers 
for the year are George Levi, Berth. 
Levi & Co., Inc., chairman; Chas. G. 
Volkening, Brecht Corporation, vice- 
chairman; Leo Brand, Brand Bros., Inc., 
treasurer; and Elliot Balestier, jr., 
executive secretary. 


The annual sales meeting of the 
A. C. Legg Packing Co. of Birming- 
ham, Ala., was held in Chicago, Janu- 
ary 23 and 24, with President J. V. 
Cowart in charge. 


Louis C. Proesch, treasurer of Col- 
gate-Palmolive-Peet Co., died in Orange, 
N. J., January 20. Mr. Proesch was 
treasurer of the Palm-Olive Co. in Mil- 
waukee, and became treasurer of the 
consolidated organization in 1928. 


Coursey Rendering Service, Parsons, 
Kans., was recently opened by M. W. 
Coursey and C. C. Zercher, both having 
former packing industry connection. 
Installation of a French Oil Mill verti- 
cal cooker, a 300-ton press, an auto- 
matic press feed and a Mitts & Merrill 
crusher is being completed. 


C. Finkbeiner, Pine Bluff, Ark., ex- 
pects to start operation of his new 
packinghouse early in February. All 
classes of livestock will be slaughtered. 
The company formerly limited its activi- 
ties to making sausage and jobbing 
fresh and cured meats. 

Municipal abattoir, Winston-Salem, 
N. C., has been completed and was of- 
ficially opened January 21. The new 
plant is equipped for slaughtering hogs, 
cattle, calves, sheep and lambs and has 
facilities for inedible rendering. Cost 
of building and equipment was about 
$75,000, the funds being supplied by 
the P. W. A. Allbright-Nell Co. in- 
stalled the equipment. 


Conversion of Chappel Bros., Inc., 
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CELEBRATING 50TH ANNIVERSARY. 
Part of the celebration of Cincinnati Butchers’ Supply Corp. 50th anniversary 


was a get-together at the plant of all employees. 


Shown at the ceremonies 


are the board of directors and Albert Johnson, first employee of the company, 
who has been on the job during each of its 50 years. Left to right: Wm. C. 
Schmidt; Frank L. Wuest, treasurer: Mathilde Schmidt, secretary: Oscar C. Schmidt, 
vice-president, standing; Albert Johnson; Herman Schmidt, president: C. Oscar 
Schmidt, jr; Wm. R. Marquardt, assistant secretary: Albert J. Apfel, assistant 
treasurer. Floral trade mark was a gift from employees to directors. 


plant, Rockford, Ill., into a packing 
plant processing foods only for human 
consumption has been announced. 
Cattle, calves and sheep will be han- 
dled while hog slaughtering will begin 
next fall. New products will be mar- 
keted under the brand name Modern 
Foods. Preparations are being made 
to add sausage, hams, bacon, veal and 
other provisions to the Chappel line of 
products. Meats will be distributed by 
refrigerated truck. 


Wilson & Co. will establish a cheese 
factory at Warsaw, Ind. 


Hull & Dillon Packing Co., Pittsburg, 
Kans., opened a new club room at the 
plant recently. 


Old-time German sausages will be 
produced by Peter Zuber, formerly of 
Amana, Ia., who is opening a sausage 
factory at Davenport, Ia. 


Nathan Schweitzer Co. of New York 
City has opened a refrigerated branch 
house at 1100 N. W. 21st st., Miami, 
Fla., in the Crystal Ice & Cold Storage 
Co. plant. with Stanley Weintraub in 
charge. 


The Cudahy Packing Co. is introduc- 
ing an American vegetable oil mar- 
garine at Montgomery, Ala., and nearby 
cities. 


F. K. Taylor, vice-president in 
charge of industrial sales, Taylor In- 
strument Companies, is now on a sev- 
eral weeks’ visit to the company’s 
Southwest and Pacific Coast offices. 
He expects to be back in Rochester by 
March Ist. 


J. B. Ledberry Co., manufacturers of 
crushers and grinders used by packers 
and renderers, has moved its general 


sales office from Utica, N. Y., to Frank- 
lin, Tenn. 


E. G. Six has been appointed general 
manager of the Plankinton Packing 
Co., Milwaukee, Wis., succeeding H. S. 
Culver, retired. Mr. Six joined Swift 
& Co. in 1911 and has recently been in 
charge of Swift livestock buying in 
Iowa. He is well known as a judge of 
meat animals. 


NEW YORK NEWS NOTES 


J. A. Hamilton, assistant secretary 
and general branch house manager; L. 
M. Greenberg, telephone and telegraph 
department, Wilson & Co., Chicago, and 
A. T. Budgell, wool department, Wilson 
& Co., Boston, were in New York last 
week. 


Assistant treasurer C. W. Lawrence, 
Swift & Company, Chicago, was a visi- 
tor to New York last week, while David 
West, produce department, Swift cen- 
tral office, New York, spent several 
days in Chicago. 


F. A. Becker, assistant treasurer and 
Ray De Long, traffic manager, Armour 
and Company, Chicago, were in New 
York last week. 


Vice president H. H. Corey, Geo. A. 
Hormel & Co., Austin, Minn., has been 
spending quite some time in the East 
visiting in New England and New York. 


Meat, fish and poultry seized and de- 
stroyed by the health department of the 
city of New York during the week 
ended January 18, 1936, were as fol- 
lows: Meat—Brooklyn, 4 lbs.; Manhat- 
tan, 1,054 lbs.; Bronx, 8 lbs.; Richmond, 
90 lbs.; Total, 1,156 lbs. Fish—Manhat- 
tan, 1 lb. Poultry—Manhattan, 199 lbs. 
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I 


Educating THE CUSTOMER 


@ Dealer Builds Steady Trade by 
Teaching and Stressing Quality 


“- ADVERTISED SOMETHING other than 
price!” 

That is how Charles W. Waite, 
Pioneer Market, San Fernando, Calif., 
explains his success in building sales 
and turning price-conscious consumers 
into quality-minded customers. 


“The only cent signs you see in our 
store or in our advertising are those on 
some of the meat in the display cases,” 
says Mr. Waite. “In making a cus- 
tomer out of a consumer we must get 
some ‘personality’ into the meat we’re 
selling. Anybody can give any piece 
of meat ‘cents personality’ — but we 
want to sell ours on the basis of quality 
and real food value. 


“Of course, to do this we must make 
our customers into better buyers who 
appreciate quality meats and know 
what they look like.” 


Competition Is Keen 


The Pioneer Market is located in a 
section populated largely by working 
people and farmers. Therefore, there 
is a good deal of competition. In view 
of this fact, the market’s success in 
taking the price sign away from meat 
retailing offers an effective example of 
methods that may be used in increas- 
ing the average sale and building a 
steady trade. 

Elimination of the price sign from 
all advertising was the first step in rais- 
ing the average sale while making 
steady customers out of transient trade. 
Instead of featuring week-end specials 
at give-away prices, Waite outlined a 
newspaper advertising campaign cen- 
tering on a number of other features 
which he has found attractive to the 
trade. His advertising had to compete 
with the price advertising of other mar- 
kets. 

This quality advertising actually 
saved money. As it depends upon the 
quality meat idea for its effect, Waite 
found that a well presented brief mes- 
sage could be placed at about half the 
advertising cost of a larger ad in which 
price predominated. 


secondary point for further appeal. One 
ad will say, “If you are particular about 
your meats—try this market,” the sec- 
ondary point being given as “Plenty 
of parking space in rear.” Another 
reads: “We’re Right—” and carries a 
quality message emphasized by featur- 
ing fancy baby beef of a well advertised 
packer. A special price is never fea- 
tured in week-end advertising. 


Colored Meat Charts Used 


Waite then embarked on a campaign 
of customer education within his mar- 
ket and through other mediums. Two 
charts in full color hang in one section 
of the store giving detailed pictures 
and information on all cuts. The charts 
are utilized in explaining the “meat 
story” to customers. 


“We make sure that every housewife 
knows the story of the cut of meat she 
is buying,” Waite explains. “That is 
why we put these charts in a promi- 
nent place. The cutter explains meats 
to the buyer through the charts, coming 
from behind the counter when no other 
customers are waiting. We teach them 
not only how to buy but how to judge 


meats. The retailer can do a great deal 
to educate his customers so they will 
continue to buy from him. The effort 
takes time but is worth the trouble.” 


Reaching the Whole Town 


The campaign was then extended out- 
side the market with small cards fur- 
nished by a packer. These also told the 
story of meat quality in pictures. Res- 
taurant customers have found these 
very helpful—and Waite finds a retum 
in the form of more sales. The meat 
story is also brought to the attention 
of school cafeterias and domestic 
science classes. Although this does not 
result in a direct return for the Pioneer 
Market, Waite is arousing interest in 
quality meats which can be indirectly 
capitalized upon through his newspaper 
advertising pointing toward the quality 
of meat sold at the store. 

His whole campaign, Waite declares, 
has been successful in changing con- 
sumers into customers; in transforming 
transient into steady trade; in increas- 
ing total sales and the average sale to 
each customer. A large proportion of 
the store’s patrons now telephone their 
orders instead of coming to the store, 
relying upon the retailer’s reputation 
and desire to supply them with quality 
meat products of all kinds. 








Meat Cut The Way You 
“ Like It. 





IF YOU ARE PARTICULAR 
ABOUT YOUR MEATS— 
TRY THIS MARKET 

People have traded at this market @u-s.coumsreeres 

for years because we have never 

varied in our high quality and super Special Cuts Prepar- 
service. 


PLENTY PARKING IN REAR 


ed to Your Order. 


USE OUR REAR ENTRANCE 





Pioneer Market 


We Deliver 


CHAS W. WAITE 


Phone 1 








THIS AD SELLS MEAT—WITHOUT USING PRICE APPEAL. 


Advertising and merchandising which lead the customer to base her med! 

purchasing on quality rather than price have built a profitable business for the 

Pioneer Market, San Fernando, Calif. This policy turns transient consumers into 
steady customers. .. 


He buys a small three column inser- 
tion for this purpose. Copy is written 
to stress one point strongly, with a 
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MEAT EDUCATION 


Schedule of National Live Stock and 
Meat Board meat lecture-demonstra- 
tions to April 3, 1936, follows: 


East St. Louis, Ill., January 27-30; 
Augusta, Ga., January 27-29; Lamar, 
Colo., January 28-31; Alton, Ill., Janu- 
ary 28; St. Louis, Mo., January 29; 
Wilmington, N. C., January 30-31; 
Dallas, Tex., January 31 to February 7; 
Elgin, Ill., February 8; Norfolk, Va., 
February 3-7; Springfield, Ill., Febru- 
ary 6; San Antonio, Tex., February 10- 
14; Atlanta, Ga., February 10-14; *Still- 
water, Okla., February 10-11; *Manhat- 
tan, Kans., February 12-13; Ottumwa, 
lowa, February 17-18; Houston, Tex., 
February 17-21; Jacksonville, Fla., 
February 17-21; *Lincoln, Nebr., Febru- 
ary 24-25; Tampa, Fla., February 24- 
26; Ft. Worth, Tex., February 24-26; 
El Paso, Tex., February 27-28; Savan- 
nah, Ga., February 27-28; Charleston, 
W. Va. March 2-4; Phoenix, Ariz., 
March 2-4; San Diego, Calif., March 
5-6; Parkersburg, W. Va., March 5-6; 
*St, Paul, Minn., March 9-10; Hunting- 
ton, W. Va., March 9-11; Los Angeles, 
Calif, March 9-13; Buffalo, N. Y., 
March 16-20; Oakland, Calif., March 
28-27; Allentown, Pa., March 23-26; 
Salt Lake City, Utah, March 30-April 1; 
Birmingham, Ala., March 30-April 3. 

Stars indicate two-day retailer short 
course, 


NEWS OF THE RETAILERS 


W. H. Efflandt has sold meat mar- 
ket, 165 Fourth ave., Moline, IIl., to 
C. W. Hamilton, jr. 

F. J. Huiduk has engaged in meat 
and grocery business, 911 E. Walnut 
st., Kalamazoo, Mich. 

John Kosta has expanded his meat 
business, Hartley, Ia. 


R. W. Sullivan has purchased meat 
department of A. & P. store, 227 Fifth 
ave. §., Clinton, Ia. 


J. B. Hoglund plans to open grocery 
and meat market corner Stevens and 
Davenport sts., Rhinelander, Wis. 

J. E. Gornian will open meat market 
and grocery, 2148 44th ave. N., Minne- 
apolis, Minn. 

Carl A. Peterson has engaged in meat 
business, 808 W. Lake st., Minneapolis, 
Minn. 

New meat markets in San Francisco, 
Calif.: Doyles Meat Market, 6001 Mis- 
sion, J. E. Doyle, manager; National 
Market, 1444 Fillmore st.; Sixteenth 
Street Pork Store, 3019 16th st. 

M. J. Morbeck has become sole 


owner of Table Supply Co., grocery and 
meat market, Wallace, Ida. 


AMONG NEW YORK RETAILERS 


During the month of February sev- 
eral of the branches of the New York 
State Association of Retail Meat Deal- 
ers will hold dinner dances. The first 
of these will be on February 2 when 


Week ending January 25, 1936 


the Brooklyn, Jamaica and South 
Brooklyn branches will hold their an- 
nual get-together at the Hotel St. 
George, Brooklyn. On February 12, the 
Eastern District branch will have its 
annual affair at Schwaben Hall, Brook- 
lyn, and on February 16, the annual 
dinner dance of the combined Ye Olde 
New York and Washington Heights 
branches will be held in the grand ball- 
room of the Hotel Commodore, while 
the Bronx branch has chosen March 8 
and the Concourse Plaza for their an- 
nual activities. 

State president Anton Hehn was a 
visitor at the meeting of South Brook- 
lyn Branch after attending a meeting 
of Ye Olde New York Branch in Man- 
hattan. Mr. Hehn gave a very interest- 
ing talk on “harmony” stressing its 
effects upon association and member- 
ship. He expressed the belief and hope 
that 1986 would be a more prosperous 
year for the retail meat trade. 


MEAT PRICES RISE SLIGHTLY 


Retail prices of meats throughout the 
United States increased 1.2 per cent 
during two weeks ended December 31, 
over preceding two-week period, the 
U. S. Bureau of Labor Statistics re- 
ports. Other foods also rose in price 
during the period, the index for all 
foods being six-tenths of 1 per cent 
above the first half of the month. But- 
ter rose 1.5 per cent and fresh fruits 
and vegetables 2.7 per cent. Fats and 
oils fell off 1.4 per cent, continuing a 
decline which began in October. 


CHAIN STORE NOTES 


Sales of Kroger Grocery and Baking 
Co. increased $6,563,733 during 1935 
over 1934, according to preliminary re- 
ports of the company. Sales for 52 
weeks of the year reached $227,739,064 
against $221,175,331, an increase of 3 
per cent. As the year ended the Kroger 
company had 4,254 stores in operation, 
compared with 4,356 at end of the final 
period of 1934, a decrease of 2 per cent. 


RETAIL MEAT PRICES 


Average monthly prices at three centers. 
Compiled _ +... U. S. Bureau of Agricultural 
Economics. ices in cents per pound (simple 
average of quotations received): 
CHOICE GOOD 
GRADE. GRADE. 
(Mostly Credit (Mostly Cash 
and Del. and 


Stores.) Stores.) 


Dee. 31. 


: pe Kans. City, 


Beef: 


Porterhouse steak 
Sirloin steak d 
Top round steak ..... ° 
Bottom round ‘ 
Round steak, full cut... 
Heel round 

DIOR GOR . nccccdcas 34 
Top sirloin . 
Rump roast, boneless. . 
Rib roast, Ist 6 ribs.. .: 
Blade rib roast 

Cross rib 


Dec. 31. 


‘ se Chicago, 
i» New York, 


-_ 

o 

+. Kans. City, 
Dec. 31. 


Be New York, 
? &B 


i» Chicago, 


“ Dec. 31. 
: BE Dec. a1. 


434 
eee 

eo 

a 


ssiogs: 


Boneless brisket 4 
Brisket, bone in...... r 
Ground meat 

Boneless stew meat .. . 


Veal: 
Cutlet or steak........ 52 
Loin chops 45 
Te GMORE ccccccevsvcs = 


Shoulder roast 

Boneless shoulder 

Breast 

Boneless stew ........ “ ‘ 
SEE ncusvcsceedequees 72. 


Shoulder chops . 
are chuck .. 

Shoulder roast . 

Breast 

Shank and neck 


Pork: 


Center loin chops..... é 
Rib ch 


Fr. hams, whole 
Fr. shoulders, 7 

Fr. picnics, whole 
Boston butts 


Smoked butts 
Smoked picnics 
Corned bellies or 

pickled pork ....... - 35 
Sausage meat ........ .37 
Salt pork 








LIVESTOCK AND DRESSED MEAT PRICES COMPARED 


Prices of steers, lambs and hogs, Chicago, compared with wholesale and 
retail fresh meat prices, New York, during December, 1935: 


Average prices 
live animals 
per 100 lbs. 
Chicago. 
Nov., Dec., 
1935. 1934. 


$ 9.92 
8.08 
5.73 


Medium 
Hogs— 
Good 9.51 6.14 


Average wholesale Composite retail 
prices of carcasses? price in cents® 
r 100 Ibs. per lb. 
ew York. New York. 
Dec., Nov., Dec., Dec., Nov., Dec. 
1935. 1935. 1934. 1935. 1935. 1934. 
$17.69 $17.21 $13.64 $35.31 $34.67 $28. 
15.26 15.05 12.00 30.62 30.22 23. 
12.39 11.97 9.52 24.06 22.80 19. 
19.94 18.22 . 29.19 28.09 


19.02 17.46 . 25.93 24.49 
17.94 16.47 23.03 21.12 


23.28 23.71 29.93 30.16 


LAverage of daily quotations on Choice steers 1100-1300 Ibs., Good and Medium steers 900-1100 Ibs.; 


lambs 90 Ibs. down; hogs 200-220 lbs., excluding processing tax. 


2Average — 
consisting of smo! 
respective yields from live weight. 


uotations on beef carcasses 500-700 Ibs.; lamb carcasses 38 lbs. down; hog products 
hams, bacon, picnics, and fresh loins and lard combined in proportion to their 


8Composite average of semi-monthly retail quotations on various cuts (including lard) combined in 
proportion to their respective yields from live weight. 
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CHICAGO NARTKET PRICES 
4 4 A 4 laa 
cS en ee [ee | 


WHOLESALE FRESH MEATS 


Carcass Beef. 


Prime native steers 

400- 600 

600- 800 

800-1000 
Good native steers 

400- 600 

600- 800 

800-1000 
Medium steers 

400- 600 

600- 800 

SP. av«oinnceeae< 
Heifers, good, 400-600... 
Cows, 400-600 
Hind quarters, 
Fore quarters, 


Beef 
Steer loins, prime 


Steer loins, No. 
Steer loins, 


Steer short loins, No. 
Steer short loins, No. 


choice.... 
choice. ... 


MG Bite wess 
Steer short loins, prime.. 
1 


Week ended 
Jan. 22, 1936. 


@20% 
19%@a 20% 
19k 5@ 2014 


174%4,@18 
aan ais 
@is 


13) @13k 


1314 14% 


144@15 


14 @l4% 
- 9e@a@l2 
“@25 
al6 


Cuts. 


unquoted 
a35 
asi 

unquoted 


Steer loin ends (hips).... 


Steer loin ends, No. - 
Cow loins 

Cow short loins..... 
Cow loin ends (hips) . 
Steer ribs, prime 
Steer ribs, No 

Steer ribs, No. 


kOe eee 


Cow ribs, No 
Steer rounds, 
Steer rounds, 
Steer rounds, No. 

Steer chucks, prime 
Steer chucks, 

Steer chucks, 

Cow rounds 

Cow chucks 

Steer plates . 

Medium plates 

Briskets, No. 1.... 

Steer navel ends. 

Cow navel ends 

Fore shanks 

Hind shanks 

Strip loins, 

Strip loins, 

Sirloin butts, 

Sirloin butts, 2 Pee 
Beef tenderloins, N 
Beef tenderloins, } 
Rump butts 

Flank steaks 

Shoulder clods 

Hanging tenderloins 
Insides, green, 6@8 Ibs 
Outsides, green, 


unquoted 
a2 
a23 
@i4 
@il 

unquoted 
@13% 
@13 

unquoted 


5@6 lbs... 


Knuckles, green, 5@6 Ibs. 


Beef Products. 


Brains (per Ib.) 
Hearts 

Tongues 
Sweetbreads 
Ox-tail, per Ib 
Fresh tripe, i. 
Fresh tripe, H, 
Livers 

Kidneys, per Ib.... 


Choice carcass 
Good carcass 
Good saddles 
Good racks .... 
Medium racks .. 


@10 
914,@10 
@18 


Veal Seetiece. 


Brains, 
Sweetbreads ... 
Calf livers 


Choice lambs 
Medium lambs 
Choice saddles 
Medium saddles 
Choice fores 

Medium fores .... 
Lamb fries, per Ib. . 


@i1 
@35 
@45 


Lamb tongues, per Ib Ms 
Lamb kidneys, per Ib.... 


Heavy sheep 
Light sheep 
Heavy saddles 
Light saddles 
Heavy fores 
Light fores 
Mutton legs 
Mutton loins 
Mutton stew 
Sheep tongues, per lb 
Sheep heads, each 
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@10 


Cor. week, 
1935. 
17% @18% 
17 @17% 
18 @19% 


154@16% 
16 @17 
16 @I17 


unquoted 
@a3i% 
@32 

unquoted 


unquoted 
a 27 
@24 
@i5 
@ 9% 

unquoted 
@ 


@i4 — 
wungpesee 
@ 
@l: 2% 
@i1 
@ 8% 
@ 9% 
a 9k 
@l4 
8% 
@ 6% 
814 


Q 


15 @16 
12 @l4 
14 @18 
ll @l4 

@10 


@10 
@30 
@30 


@19 
@i7 
@21 
@19g9 
@i6 
@14 
@26 
@i2 
@15 


@ 8 
@10 
@lil 
@13 
@ 5 
@i7 
@13 
@10 
@ 5 
@12 
@10 


Fresh Pork, Etc. 


Pork loins, 8@10 lbs., av.17%2@18 

Picnics @i5 

Skinned shoulders @15% 

Tenderloins @3s 

Spare ribs @13% 

Back fat @13% 
Soston butts @1s8 

Boneless butts, cellar trim, 
2 @22 

@12 

@l4 

Neck bones 5 @6 

Slip bones @l4 

Blade bones 

Pigs’ feet 

Kidneys, 

Livers 

Brains 

Ears 

Snouts 

Heads 

Chitterlings 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 
Pork sausage, in 1-Ib. cartons........... 
Country style sausage, fresh in link.... @2 22% 
Country style sausage, fresh in bulk... @20% 
Country style sausage, smoked 
Frankfurters in sheep casings 
Frankfurters in hog casings 
Bologna in beef bungs, choice. 
Bologna in beef middles, choice. 
Liver sausage in beef rounds............ 
Liver sausage in hog bungs 
Smoked liver sausage in hog bungs 
Head cheese 
New England luncheon specialty 
Minced luncheon specialty, choice 
Tongue sausage 
Blood sausage 
Souse 


DRY SAUSAGE 


Cervelat, choice, in hog bungs... 
Fale ga cervelat 


Holateiner 

C. salami, choice 
tinge salami, choice, in hog bungs.. 
B. C. salami, new condition 
Frisses, choice, in hog middles.. 
Genoa style salami, choice 
Pepperoni 
Mortadella, new condition. 
Capicola 
Italian style hams 
Virginia hams 


SAUSAGE MATERIALS 


(F. 0. B. CHICAGO.) 


Regular pork trimmings................ ll @uly% 
Special lean pork trimmings............. 18%@19 
Extra lean pork trimmings............. 1914@20 
Pork cheek meat @10% 
Pork hearts 9 @9% 
Pork livers 9 @9% 
Native boneless bull meat (heavy)......124%@13 
Shank meat 

Boneless chucks 

Beef trimmings 

Beef cheeks (trimmed) 

Dressed canners, 350 lbs. and up 
Dressed cutter cows, 400 lbs. and up... 
Dr. bologna bulls, 600 Ibs. and up 

Pork tongues, canner trim, S. 


SAUSAGE IN OIL 


Bologna style sausage, in wus rounds— 
Small tins, 2 to crate. 

Frankfurt style sausage, an sheep casings— 
Small tins, 2 to crate. 

Smoked link sausage, in hog ll 
Small tins, 2 to crate.. 


- -$7.50 
eee ee $6.75 


BARRELED PORK AND BEEF 


Mess pork, regular 

Family back pork, 24 to 34 pieces 
Family back pork, 35 to 45 pieces...... 
Clear pack pork, 40 to 50 

Clear plate pork, 25 to 35 pieces...... 
Bean pork 

Brisket pork 

Plate beef 

Extra plate beef, 200-lb. bbis.......... 


@31.00 


@26.00 


VINEGAR PICKLED PRODUCTS 


Pork feet, 200-Ib. bbl 

Lamb tongue, short cut, 

Regular tripe, 200-lb. 

Honeycomb tripe, 200-lb. bbl 

Pocket honeycomb tripe, 200-Ib. bbl. 


DRY SALT —_— 


Clear bellies, 18@20 lbs 

Clear bellies, 14@16 Ibs.. 

BaD Dellies, BSGISO WS... ccs cccccccccce 
We DRE, TAS. TOG. c cccciecccsscccuws 
ee , GEE PN inc vot vdine cad oweees 
Regular plates 

Jowl butts 


WHOLESALE SMOKED MEATS 


Fancy reg. hams, 14@16 lbs., 


Bae 
Pa 


SESE, 


manne” 


paper 

Fancy skd. hams, 14@16 lbs., 
paper 

Standard reg. hams, 14@16 lbs., 

Picnics, 4@8 lbs., short shank, plain.. 

Picnics, 4@8 lbs., long shank, plain. . 

Fancy bacon, 6@8 lIbs., parchment paper. 2 

Standard bacon, 6@8 lbs., plain 

No. 1 beef ham sets, smoked— 
Sachem SE@IZ IDS... 2... cc ccecccceveed areal 
Outsides, 5@9 lbs ax 
Meee, GEO TOW. c oes osc ceca cuv es 2 

Cooked hams, choice, skin on, fatted... 

Cooked hams, choice, skinless, fatted... 

Cooked picnics, skin on, fatted 

Cooked picnics, skinned, f 

Cooked loin roll, smoked 


LARD 


Prime steam, cash, Bd. Trade 
Prime steam, loose, Bd. T 
Refined lard, tierces, f.o.b. Chgo.. 
Kettle rend., tierces, f.o.b. Chgo.. 
Leaf, kettle rendered, tierces, 
f.o.b Chicago 

Neutral, in tierces, f.o.b. eee... 
Compound, veg., tierces, C.a. 


OLEO OIL AND STEARINE 


Extra, oleo oil 
Prime No. 2 oleo oil 
Prime oleo stearine, edible 


TALLOWS AND GREASES 


Edible tallow 

Prime packers’ tallow. 

No. 1 tallow, 10% 

Special tallow 

Choice white grease 

A-White grease, maximum 4% acid.... 
B-White grease, maximum 5% acid.... 
Yellow grease, 10@15‘ 

Brown grease, 40% f.f.a 


plain. . 


er 


AANA RAR 3 
ee 


®@HADDDALHLDS 


Prime edible 
Prime inedible 
Headlight 


Extra No. 1. 
No. 1 lard oil. 
No. 2 lard oil 
Acidless tallow 
20° neatsfoot 
Pure neatsfoot 
Special neatsfoot 
Extra neatsfoot . 
No. 1 neatsfoot.. 
Oil weighs 7% lbs. per gallon. 
about 50 gals. each. 


Barrels contain 
Prices are for oil in 


VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. 
Valley points, prompt 

White, deodorized, in bbls., 

Yellow, deodorized 

Soap stock, 50% f.f.a.. f.o.b. mills. 

Soya bean oil, f.o.b. mills Tere 

Corn oil, in tanks, f.o.b. mills........ 

Cocoanut oil, seller’s tanks, f.o.b. coast. 

Refined in bbls., f.o.b. Chicago 


OLEOMARGARINE 


White animal fat, margarine, in 1-lb. 
cartons, rolls or prints, f.o.b. Chicago. 

Nut, 1-lb. cartons, f.o.b. Chicago...... 

Puff paste : ° 


PURE VINEGARS 


A. P. CALLAHAN & COMPANY 


2407 SOUTH LA SALLE STRE 


CHICAGO. ILL 


The National Provisioner 


moet et eee ee 





CURING MATERIALS 


Cwt. 





Nitrite of soda (Chgo. warehouse 
stock) : 


~~ NEW YORK MARKET PRICES 


LIVE CATTLE 


Steers, good, short fed...... 


ie Ee 
Pa 


1 to 4 bbls. delivered in Chicago 

5 or more bbls. delivered in Chicago.... 
Saltpeter, 1 to 4 bbls. f.o.b. N. Y.: 
Dbl. refined granulated 


FANCY MEATS 


eS 
Fr 


Ng 


8899999 
F, 


# 


ae 


a Rakak eer 
ee 


®DDDADLDHAOADD 
ANAM PAR HR 3 


F eowtikik 
89585958 
Reo Ree 


Small crystals 

Medium crystals 

Large crystals 
Dbl. refd. gran. nitrate of soda... 3.62% 
Salt, per ton, in minimum car of 80,000 

lbs. only, f.o.b. Chicago: 

Granulated | . 

Medium, air dried 

Medium, kiln dried 


as-1 


od 


th 10re 
ooo 


~ 
PSOo 
oO 
es 
ES 


1 
ve 
No 


yo 96 basis, f.o.b. New Orleans.... 
Second sugar, 90 basis . 
Standard gran., f.o.b. refiners 

Packers’ curing sugar, 100 Ib. 
f.o.b. Reserve, La., less 2% 
Packers’ curing sugar, 250 lb. bags, 
f.o.b. Reserve, La., less 2% 


SPICES 


(Basis Chicago, original bbls., bags or bales.) 
Whole. 
Allspice Prime .... 14 
Resifted 
Chili Pepper, Fancy 
Chili Powder, Fancy 
Cloves, Amboyna 
Madgascar 
Zanzibar 
Ginger, Jamaica 
African 
Mace, Fancy Banda 
East India 
E. lL. & W. I. Blend 
Mustard Flour, Fancy 
No. 1 
Nutmeg, Fancy Banda 
East India 
E. L & W. I. Blend 
Paprika, Extra Fancy 
Fancy 
Hungarian 
Pepina Sweet Red Pepper 
Pepper, Cayenne 
Red Pepper, No. 1 
Pepper, Black Aleppy 
Black Lampong 
Black Tellicherry 
White Java Muntok 
White Singapore 
White Packers 


SEEDS AND HERBS 


@3.25 

none 
@4.75 
@4.25 


@4.15 


(2%).. 


bags, 


Ground. 
15% 


> 


Ground 


or 
Whole. Sausage. 
Caraway Seed L 12% 
Celery Seed, French y 24 
Cominos Seed 17 
Coriander Morocco Bleached ne 
Coriander Morocco Natural No. 814 
Mustard Seed, Cal. Yellow L 10% 
American Peer L 9% 
Marjoram, French . nacre 30 
Oregano 14 
Sage, Dalmation Fancy 
Dalmation No. 1, Fancy 


SAUSAGE CASINGS 


(F. 0. B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef Casings: 
Domestic rounds, 180 pack 
Domestic rounds, 140 pack 
Export rounds, wide 
Export rounds, medium 
Export rounds, narrow 
Oe See 
No, 2 weasands 
No. 
No. 2 
Middles regular 
Middles, select, wide, 2@21 
diam. ° 
Middles, select, extra wide, 214 in. 
and over 
Dried bladders: 
Se Pee ene A 8 
10-12 in. wide, flat 


1 
10% 


@24 
@34 


I IN IRE oin.g sad 0'e%/e'se aw senesione 2e 
Hog casings: 

Narrow, per 100 yds 

arrow, special, io fe 

Medium, regular nee 

Wide, per 100 yds 

Extra wide, per 100 yds. 

Export bungs 

Large prime bungs 

Medium prime bungs... 

Small prime bungs 

Middles, per set 


Stomachs 
COOPERAGE 


Ash pork barrels, black hoops 
Ash pork barrels, galv. heoee 
Oak pork barrels, black hoops 
Oak pork barrels, galy. hoops 
ite oak ham tierces 
oak lard tierces ‘* 
White oak lard tierces. |... 1'°°°"" 


$1.35 @1.37% 
1.42% @1.45 


Week ending January 25, 1936 


Steers, medium ° 
Cows, common and medium... vests 
Cows, cutter and low cutter......... 


LIVE CALVES 


Vealers, choice 
Calves, good .. 
Calves, medium .... 


Lambs, good and choice...... 
Lambs, common 


Hogs, 194-lb. avg., good and choice. .$ 


DRESSED BEEF 
City Dressed. 


Choice, native, heavy 
Choice, native, light 
Native, common to fair 


Western Dressed Beel. 


Native steers, 600@800 lbs -19 @20 
Native choice yearlings, 440@600 lbs...17 @I18 
Good to choice heifers................ - -164@17% 
Good to choice COWS.......c.eccecceee - 144%@15% 
Common to fair COWS......... 2+... . 12 1 
Fresh bologna bulls 


BEEF CUTS 


Western. City. 
26 @29 
22 @25 


2 ee ee 5 
2 loins..... p 
So ei vcescs eine 
- 1 hinds and ribs..... 21 
. 2 hinds and ribs 
1 
DOG o 60<cc0enes 


2 

3 

1 chuck 

2 chucks 
No. 3 chucks 
Bolognas 
Rolis, reg. 6@S8 lbs. avg 
Rolls, reg. 4@6 Ibs. avg 
Tenderloins, 4@6 |bs. 
Tenderloins, 5@6 lbs. avg 
Shoulder clods 


18 @19 
Medium 17 @18 
Common 15 @16 


DRESSED SHEEP AND LAMBS 


Lambs, prime to choice 19%, @20% 
Lambs, good ---.18%@19% 
Lambs, medium 17%@18% 
Sheep, good @12 
Sheep, medium 8 @10 


DRESSED HOGS 


good to choice................$15.00@16.50 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 lbs.. 

Pork tenderloins, fresh 

Pork tenderloins, frozen 

Shoulders, Western, 10@12 Ibs. 

Butts, boneless, Western 

Butts, regular, Western 

Hams, Western, fresh, 10@12 lbs. avg. .22 

Picnic hams, Western, fresh, 6@8 Ibs. 
average 16 @17 

Pork trimmings, extra lean @23 

Pork trimmings, regular 50% lean @14 

Spareribs 1 @16 


@23 


SMOKED MEATS 


Regular hams, 8@10 Ibs. 
Regular hams, 10@12 lbs. 
Regular hams, 12@14 lbs. 
Skinned hams, 10@12 lbs. 
Skinned hams, 12@14 lbs. @2 
Skinned hams, 16@18 Ibs. 26% @27% 
Skinned hams, 18@20 Ibs. 5 @26 
Picnics, 4@6 lbs. avg 1944@20% 
Picnics, 6@8 lbs. a 19 @20 
City pickled bellies, 8@12 Ibs. avg.....224%4@23% 
Bacon, boneless, Western 3 

Bacon, boneless, city 

Rollettes, 8@10 Ibs. avg. 

Beef tongue, light.... 

Beef tongue, heavy 


2814 @20% 


$ 14.00 down 
7.25@ 7.50 
7.00@ 


7.25 


@ 
-.114%@12% 


Fresh steer tongues, untrimmed..... 
Fresh steer tongues, l. c. trimmed... 
Sweetbreads, beef . 
Sweetbreads, veal . 
Beef kidneys ..... 
Mutton kidneys 
vers, f 
Oxtails ° 
Beef hanging tenders 
Lamb fries .... 


Shop fat 
Breast fat 
Edible suet 
Inedible suet 


5-9 914-12% 12% -14 14-18 18 up 
Prime No. 1 veals.. 21 2.25 
Prime No. 2 veals.. 20 2. 
Buttermilk No. 1... 18 
Buttermilk No. 2... 17 
Branded grubby ... 11 
Number 3 ... 1 








PRODUCE MARKETS 
BUTTER. 
Chicago. 
@33 
32% @32% 
31% @32 
EGGS. 


New York. 
Creamery (92 score) @34 
Creamery (91 score) 
Creamery firsts (88-89 
score) 


Extra firsts 
Firsts, fresh 
Standards 


Fowls 


Chickens, spring 
ys 


Fryers, 31-42, fresh 
Roasters, 43-54, fresh.... 
Roasters, 55 & up, fresh.254%4@27%4 264%, @28 
Fowls, 31-47 .... 21 @23 22 @24 
48-59 ....... 24 @25 25 @25% 
@26% 


@28% 
24 @25% 


BUTTER AT FIVE MARKETS 


Wholesale prices of 92 score butter at Chicago, 
New York, Boston, Philadelphia and San Fran- 
cisco, week ended Jan. 16, 1936: 

Jan. 10 13 14 15 
Chicago 33 32 
344%, 33% 

ston 34% 34 
Phila. 35% 34% 
San Fran. .... 35 35 

Wholesale prices carlots—fresh centralized car- 
lots—90 score at Chicago: 

32% 33 33 32% 32 32 

Receipts of butter by cities (tubs): 

This Last Last Since Jan. 1.— 

week. week. year. 1936. 1935. 
31,725 28,532 26,205 98,114 90,476 
. +. 39,026 46,172 45,597 ¥ 59,944 
Boston . 13,741 13,669 24,532 73,075 
Phila, .. 17,140 17,654 17,476 56,163 
379,658 


Total 101,632 106,027 113,810 
Cold storage movement (lbs.): 


Chicago. 
= 


323,524 


Same 
Out Onhand week day 
Jan. 16. Jan. 17. . last year. 
Chicago ... 83,923 100,948 11,790,827 11,104,922 
N. ¥. .... 87,778 136,506 3,108,102 852,180 
Boston ... 10,545 36,804 1,271,677 88,194 
| eee 960 9,722 711,590 274,403 


Total ...183,206 283,980 


In 
Jan. 16. 





16,882,196 12,719,699 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch 
for each insertion. Minimum Space | inch, not over 48 words, including signature or box number. 
No display. Remittance must be sent with order. 








Position Wanted 


Men Wanted 





Misc. Wanted & for Sale 





Salesman 


Are you looking for an energetic man who can 
build up sales for you; organize and direct routes 
profitably? Several years’ experience in prepared 
meats, sausage, etc. A real go-getter who knows 
the Metropolitan New York and adjoining areas 
and who can show results. W-233, THE NA- 
TIONAL PROVISIONER, 300 Madison Ave., New 
York City. 





Working Sausage Foreman 


Reliable, practical sausagemaker with 20 years’ 
general experience in sausage manufacturing, 
seeks position. Ability to make complete line of 
quality sausage, loaves, specialties, etc., from 
any materials and fully capable of giving satis- 
factory results. Age 35. Good references. Go 
anywhere. W-234, THE NATIONAL PROVI- 
SIONER, 300 Madison Ave., New York City. 





Sausage Foreman 


Available now, looking for connection in 
East. Has 26 years’ experience with 8 
years in last position serving as foreman. 
Capable of assuming full charge and run- 
ning sausage kitchen profitably. Familiar 
with all types of sausage, meat loaves, 
etc. W-227, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, Il. 





Sausage Foreman 

Can produce complete line of sausage 
products, loaves and specialties that have 
sales appeal. Can handle help and oper- 
ate economically. Guarantee quick results. 
Married, cependable, 40 years old, refer- 
ences. W-237, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, I11. 





Casings Foreman 


Are you looking for a man that can 
really put up casings? Experienced oper- 
ator and supervising foreman on beef, hog, 
and sheep casings. Big Four trained. Can 
break in men and build up gang. Can 
make any packer’s casings a paying propo- 
sition. W-238, THE NATIONAL PRO- 
—_—— 407 S. Dearborn St., Chicago, 


Cost Accountant 


Wanted, thoroughly experienced man to 
install and operate as manager depart- 
mental operations and cost system. Give 
references and experience in letter of ap- 
plication. W-235, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago, 
Ill. 





Beef Butcher 


Wanted, an A-1l packinghouse beef 
butcher to work on hog killing and pork 
eutting. Middle age, good habits. If not 
good don’t apply. Salary expected first 
letter. GRAND VALLEY PACKING CO., 
Box 148, Grand Junction, Colo. 





Casing Salesman 


Old established casing house wants 
salesman to represent them in the south- 
ern states. Must have successful sales 
record and good references. All letters 
confidential. W-221, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chi- 
cago, Ill. 





For Sale or Lease 


W. C. Routh Packing Plant, with option to pur. 
chase; rental may apply on purchase price. Fyll 
equipment, brands, 15 acres land, large covered 
stock pens, railroad sidings. Plentiful supply 
live stock. Capacity 3,000 hogs, 500 cattle weekly, 
Ideal labor conditions; experienced personnel, in. 
cluding manager available. Address R. HUGGINS, 
care plant, Logansport, Indiana. 





Hoists and Ice Machine 


For sale, 1 friction bleed rail hoist, 
2 double-friction bed hoists, and 1 nine- 
ton ice machine. Good _ condition. 
FS-228, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Il. 





Used Machinery 
Closing out used machinery de- 
partment. Many bargains to offer. 
Send us your inquiries. Menges- 
Mange, Inc., 1515 N. Grand Blvd. 
St. Louis, Mo. 





Business Opportunities 








Want Agent in Cuba? 


Wish connection with important lard 
shipper who is willing to have capable 
and experienced agent in Cuban market. 
José Pairot, P. O. Box 1791, Havana, 
Cuba. 








Miscellaneous 





Plant Superintendent 


Many years practical all-around packinghouse 
operating experience, all departments, beef or 
pork. Also livestock buying. Produce results 
with minimum labor and operating costs. Several 
years’ experience as general plant superintendent. 
Handle either small or medium plant. Available 
soon. W-216, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Il. 





Casings Dealers 


We are deliverers of strictly assorted 
sheep casings and buyers of kosher beef 
middles and artificial casings. The 
Palestine Casing Co., 55 Maze St. Tel 
Aviv, Palestine, Cables: Metarim. 








RESULTS COUNT! 


“My 2 ads brought me all the 

sibly do and many 

s is only one of 

many such letters THE NATIONAL 

PROVISIONER receives ly. 
Let our “Adlets” help you, 0. 

















Sheep Casings 
Importers of New Zealand first and 
second cut sheep casings. Origin North 
Islands, all casings water tested. Rea- 
sonable prices F.O.B. your city. Over- 
sea Casing Co., 200 Twenty-first Ave., 
Seattle, Wash. 





Packinghouse Equip. For Sale 


Included in equipment purchased from Lancaster 
Packing Company. All in good condition. 

1-No. 166 ‘‘Boss’’ Enterprise Meat Chopper com- 
plete with motor—$350.00. 

1-No. 20 ‘‘Boss’’ Sausage Mixer with motor and 
starting switch—$150.00. 

1-No. TE Cleveland Kleen-Kut Lard 
complete with motor and starting switch. 

1-24 ton capacity Frick Ice Machine. 

Complete with vertical center crank steam en- 
gine, ammonia receiver, double pipe condensor, 
complete freezing unit, 72-200-lb. freezing cans, 
overhead traveling crane, and American Marsh 
Brine Pump. 

For further details and for complete revised list 
of other packinghouse equipment for sale, write 


GEO. H. ALTEN 
Lancaster, Ohio. 


Chopper 


P. 0. Box 426 





Equipment for Sale 


1-Hottmann Cutter and Mixer, 1,000 Ib. 
capacity; 1-Mitts & Merrill No. 1-CV Hog, 
direct-motor driven; 1-No. 156 belt-driven 
Enterprise Meat Chopper or Grinder; 1- 
Wannenwetsch 5 x 7 ft. Rendering Tank; 
1-Allbright-Nell 4 x 8 ft. Lard Roll, ar- 
ranged for motor drive; 2-Mechanical Mfg. 
Co. 4x 9 ft. Lard Rolls; 5-Cooking Kettles. 
Miscellaneous: Dryers, Hammer Mills, 
Ice Machines, Boilers, Pumps, Filter 
Presses, etc. 


What idle machinery have you for sale? 
Send us a list. 


CONSOLIDATED 
PRODUCTS CoO., INC. 


14-19 Park Row, New York, N. Y. 














Paradise Brand wams- BACON - LARD 


THE THEURER-NORTON PROVISION COMPANY 


. * ees Packers e CLEVELAND, OHIO 
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BEEF - PORK - VEAL - MUTTON 
CANNED FOODS 
HAMS - BACON - LARD - SAUSAGE 


We specialize in carlot beef sales 


JOHN MORRELL & CO. 


General Offices: OTTUMWA, IOWA 
Packing Plants: OTTUMWA, IOWA; SIOUX FALLS, SOUTH DAKOTA; TOPEKA, KANSAS 


meats 




















C. A. Durr Packing Co., Inc. 
Utica, N. Y. 


Manufacturers of 





Jrom the Land O’Crn 
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ncaster 


or com- 


<a TORE BLACK HAWK HAMS AND BACON 


Shopper 
BACON DAISIES ; PORK . BEEF - hepa - LAMB 
am ex FRANKFURTS SAUSAGES Straight and Mixed Cars of Packing House Products 


z cans, 


Marsh QUALITY PorkProducts That SATISFY THE RATH PACKINGCO., WarTERLOO, Iowa 


sed list 
vrite 














r, Ohio. 


fooas of Unmatched Quality 


oi KA Ss: ay) 
_ esky | 
= HAMS—BACON TASTIEST! 


= L ARD —S§ AUS AGE Because Capital Brand Hams and Bacon have 


such fine flavor —they are always in favor 
r ong SOUTHERN ROSE SHORTENING The Columbus Packing Co. 
The Wm. Schluderberg -T. J. Kurdle Co. PORK AND BEEF PACKERS 


. Columbus, Ohio 
Meat Packers Baltimore, Md. New York Representative: M. C. Brand, 410 W. 14th St. 






































Philadelphia Scrapple a Specialty on 


fa) John J. Felin & Co., Inc.| ™== 


Lard 
4142-60 Germantown Ave., Philadelphia, Pa. oe ECON 
New York Branch: 407-409 West 13th Street 
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Commodore Hotel 
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Cork Insulation Co., Inc 
Crane Co. 

Crescent Mfg. C 

Cudahy Packing Co., 
Daniels Mfg. Co 

Dexter Folder Co 
Diamond Crystal Salt Co 
Diamond Iron Works, Inc 
Deld Packing Co., 
Dry-Zero Corporation 
Dubuque Steel Products Co 
Du Pont Cellophane Co 
Durr, C. A., Packing Co., 
Early & Moor, Inc 
Everhot Mfg. Co 
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Fairbanks, Morse & Co 
Fee Corporation 


French Oil Mill Machinery Co 

Frick Co., Ine 

General Electric Co 

Globe Co., 

Griffith Laboratories 

Gruendler Crusher & Pulverizer Co.. 
Halsted & Co., Inc., E. S 

Ham Boiler Corporation 

Heekin Can Co., 

eee ae Cy, COO, Mliis va tctincscccccr 
Hunter Packing Co 
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Independent Casing Co 

Industrial Chemical Sales Co 
International Harvester Company.... 
International Salt Company......... 
Jackle, Geo. H 

Jamison Cold Storage Door Co 
Jourdan Process Cooker Co 

Kahn's Sons Co., E 

Kalamazoo Vegetable Parchment Co.. 
Kennett-Murray & Co 

Keystone Transfer Co 

Kingan & Co 


Legg, A. C. Packing Co 
Levi, Berth. & Co., Inc 


Levi, & Co., Harry 
Liberty Provision Co 
Link-Belt Co. 

Live Stock National Bank 


McMurray, L. H 

Manaster, Harry & Bro 
Massachusetts Importing Co 
May Casing Co 

Mayer & Sons Co., H. J 
Meyer Packing Co., H, H 
Midland Paint & Varnish Co 
Mitts & Merrill 

Mongolia Importing Co., Inc 
Morrell & Co., John 

Moto Meter Gauge & Equip. Corp.... 


Omaha Packing Co 
Oppenheimer Casing Co 


Patent Casing Co 

Paterson Parchment Paper Co 

Peters Machinery Co 

Pomona Products Co 

Pomona Pump Co 

Powers Regulator Co 

Pressed Steel Tank Co 

Rath Packing Co., The 

Republic Steel Corp 

Rhinelander Paper Co 

Rogers, F. C., Inc 

Rosenthal, Ben H. & Co 

Salzman Casings Corp 

Sander Mfg. Co 

Sausage Mfr’s. Supply Co 

Schluderberg, Wm.-T. J. Kurdle Co... 

Schweisheimer & Fellerman 

Sedberry, J. B., Inc 

Seelbach, K. C, Co., Inc 

Shellabarger Grain Products Co 

Silvery, Nicholas 

Smith, Brubaker & Bgan 

Smith’s Sons Co., John E....Second Cover 

Sokol & Co . 

Sparks, H. L. & Co 

Specialty Manufacturers Sales Co.... 

Sprague-Sells Corp. .....ccccccccees 

Stahl-Meyer, 

Staley Sales Corp 

Standard Oil Co. (Indiana) 

Standard Pressed Steel Co 

Stange Co., Wm. J 46 

Stedman’s Foundry & Machine Works 34 

Stein, Hall Mfg. Co * 

Stevenson Cold Storage Door Co 26 

Stokes & Dalton, Ltd 56 
= 
* 
x 
* 


~ 


or o wo i) 
SDD FH FOR HOOF 


— or 
*—_ *# #09 


o 


eon eee & He 


Studebaker Corp. 

Sunfirst 

Superior Packing Co 

Sutherland Paper Co 

Swift & Company 

Tagliabue, C. J. Mfg. Co 26 
Taylor Instrument Companies........ ° 
Theurer-Norton ‘Provision Co 62 
Theurer Wagon Works 

Transparent Package Co 

Trenton Mills, Inc 

United Cork Companies.............- 
United Dressed Beef Co 

United Steel & Wire Co 

Valatie Mills Corp 

Vilter Mfg. C 

Visking Corporation 

Vogt & Sons, Inc., F. G 

W-W Grinder Corp 

West Carrollton Parchment Co 

Weston Trucking & For, Co 

Williams Patent Crusher & Pulv. Co. 
Wilmington Provision Co 

Wilson & Bennett Mfg. Co... 

Wilson & Co 

Worcester Salt Co 

Worthington Pump & Mchy. Corp.... 
Wynantskill Mfg. Co 


Yale & Towne Mfg. Co 
York Ice Machinery Corp 





*Regular Advertisers Appearing at various intervals. 
While every precaution is taken to insure accuracy, we cannot guarantee against the possibility 
of an occasional change or omission in the preparation of this index. 
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CARLOT SHIPPERS 














“Reliable” Brand 

HAMS — BACON — LARD — SAUSAGE i e ® e 
CANNED MEATS — OLEOMARGARINE ; East St. Louis, Illinois 
- ee a Straight and Mixed Cars 
A full line of Fresh Pork—Beef—Veal of Beef and Provisions 
Mutton and Cured Pork Cuts 
NEW YORK OFFICE 


Hides—Hair—Digester Tankage , £9 1245 
Ww my 410 W. 14th Street 


KINGAN &Co. a —.... 





PORK AND BEEF PACKERS ea Wan: Wm. G. Joyce, Boston 
Main Plant, [Indianapolis Established 1845 F. C. Rogers, Philadelphia 
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C. A. BURNETTE CO. 


Fi fe)-1,1—3 = M - L CHICAGO, ILL. 
Coa Sm aaa — Commission Slaughterers — 
Main Office and Packing Plant Hogs—Cattle—Calves 


Austin, Minnesota [ We Specialize in Straight 
Carloads of Dressed Hogs 








U. 8S. GOVT. INSPECTION 


























THE E. KAHN’S SONS Co. 


CINCINNATI, O. 


St. Louis “AMERICAN BEAUTY” 
' HAMS and BACON 


Shippers of Straight and Mixed Cars 
Pork — Beef — Sausage — Provisions Straight and Mixed Cars of Beef, 
HAMS and BACON Veal, Lamb and Provisions 


“Deliciously Mild” 
New York Office—259 W. 14th St. Represented by 
REPRESENTATIVES NEWYORK PHILADELPHIA WASHINGTON BosTON 
Murphy & Deck ashington, D.C. H. L. Woodruff W. C. Ford B. L. t 2. G. Gray Oc. 
M. Weinstein Co. philadelphia i Pa. H. D. Amise {Pattionee Baa. ° 259 W. 14th St. 38N. Delaware Av. 631 Ponn.Av.,N.W. 148 State St. 


old, Hanis. & Bacon 
































BEEF - PORK - SAUSAGE - PROVISIONS 
BUFFALO—OMAHA—WICHITA 














Week ending January 25, 1936 











UNITED DRESSED BEEF COMPANY | 


J. J HARRINGTON & COMPANY 
City Dressed Beef, Lamb and Veal, Poultry 


Oleo Oils Stock Foods Pulled Wool Calf Skins 
Stearine Calf Heads Pickled Skins Horns 
Tallows Cracklings Packer Hides Cattle Switches 








Selected Beef and Sheep Casings 


t Tel 
oe ten Rives NEW YORK CITY etueey Se 




















ae boon Pa eht See aied Pee ——— 
Rus Sy SEE SS a 
ate 
& 


: Arbogast & Bastian Company 
‘ E an foe MEAT PACKERS and PROVISION DEALERS 
i S WHOLESALE SLAUGHTERERS OF 


CATTLE, HOGS, SHEEP AND CALVES 


U. 8. GOVERNMENT INSPECTION ALLENTOWN, PA. 
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Wilmington Provision Company 
TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 
Lambs and Calves 
U. 8. GOVERNMENT INSPECTION 
WILMINGTON DELAWARE 


Liberty 
Wy ARS Bell Brand 
PATENT SEWED CASINGS Hams—Bacon—Sausages—Lard—Scrapple 


Manufactured Under Sol May Methods F. G. VOGT & SONS, INC.-— PHILADELPHIA, PA. 
by the PIONEERS == 


of Sewed Sausage Casings Marry Levi & Company, Ince. 
Importers and Exporters of 


Sausage Casings 
PATENT CA S ING Cc Oo M PAN Y 625 Greenwich Street 723 West Lake Street 


617-23 West 24th Place Chicago, Illinois NEW YORK, N. Y. CHICAGO, ILL. 
































HOG BUNGS—HOG BUNG ENDS—BEEF MIDDLES 
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THE CUDAHY PACKING CO. 


Importers and Exporters of 


Selected Sausage Casings 
221 North La Salle Street Chicago, U. S. A. 





THE 


CASING HOUSE 
Berrtu. Levies Co.,Inc, 


ESTABLISHED 1682 














TO SELL YOUR PRODUCTS 
_———— in Great Britain 


communicate with 


STOKES & DALTON, LTD. 
Leeds, 9 ENGLAND 


MEW yoRK CHICAGO LONDON 
BUENOS AIRES HAMBURG WELLINGTON 
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150 TONS 
300 TONS 
600 TONS 
1200 TONS 








QUICK ACTING 


These Presses reduce labor and increase production. They 
have floating curbs and are constructed so that when the 
top platen is swung out of the way the pressed cake crack- 
lings are discharged from the top of the curb. 


Requires Fewer Operations 


ANCO Presses require only 5 distinct operations, while most 
other styles of hydraulic crackling presses require from 10 
to 12 separate operations to finish one pressing. 


300 to 400% More Capacity 


This improved type of Press which requires so few operations 
and operates in a minimum length of time, produces the 
maximum amount of clear grease. The grease extracted 
needs practically no settling. More pressings per hour can 
be made than with any other type of press. 


INCREASED PROFITS 


A substantial amount of your profits are de- 
pendent upon grease recovery. The greatest 
amount is recoverable by the use of ANCO 
Presses, and an increase of 3 to 4% more 
grease is obtained in most cases, and in some 
much more. 


PATENTS THE ALLBRIGHT-NELL Co. 


PENDING Eastern Office: 5323 S. Western Boulevard, western Office: 


117 Liberty Street ° 111 Sutter Street 
New York, N. Y. Chicago, IL San Francisco, Calif. 

















PRIDE WASHING POWDER. 
BUILDS 


Particularly effective against packinghouse greases and stains is Pride 


Washing Powder. It is high in cleaning energy . .. Works equally we | 
on metal, wood, stone, tile, brick or porcelain surfaces. Pride Was : 
ing Powder suds . . . hard-working, long-lasting, soapy . . . reduce 

non-productive clean-up hours to a minimum. Pride is checked in our 
chemical laboratory. Tested in our own plant... Packed in 200-Ib. ba 
rels; 125-kegs; 25-Ib. pails. No matter where your plant is located, the " 


is a Swift agent near you. 


SWIFT & COMPANY 


Industrial Soap Department 














